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98a  High  Street, 
Billericay, 

Essex. 


To  The  Chairman  and  Members  of  the 
Urban  District  Council  of  Basildon. 

The  style  of  presentation  of  this  report  on  the  work  of  my  department 
for  1966  is  a compromise,  designed  to  satisfy  the  needs  of  government 
departments,  other  officers  working  in  the  field  of  environmental  health 
and,  not  least.  Members  of  the  Council  who,  it  is  hoped,  will  find  it  a 
convenient  rrieans  by  which  to  follow  the  main  activities  of  the  department 
which  cover  food  hygiene  and  food  inspection  services;  food  and  drugs 
sampling  and  consumer  protection;  housing  repairs  and  demolition; 
industrial  and  domestic  smoke  control;  noise  abatement;  infestation 
control  and  other  general  environmental  matters. 

In  general  the  year  has  been  one  of  reasonable  progress  and  1 am 
pleased  to  report  the  inspection  of  every  premises  registered  with  the 
department  under  the  Offices,  Shops  and  Railway  Premises  Act  1963 
since  the  law  became  operative  in  August  1964. 

During  the  year  a small  laboratory  was  installed  in  the  department, 
to  allow  samples  of  milk  and  milk  products  to  be  tested  by  my  own  staff, 
which  has  increased  the  efficiency  of  our  sampling  procedure. 

It  is  no  mere  formality  to  thank  the  Chairman  and  Members  of  the 
Public  Health  Committee  for  their  support  throughout  the  year,  my  staff 
for  their  continued  willingness  and  loyalty  and  the  Medical  Officer  of 
Health  for  the  cordial  co-operation  which  is  a feature  of  the  system  of 
administration  of  the  environmental  health  services  in  Basildon. 


M.  A.  LARGE 

CHIEE  PUBLIC  HEALTH  INSPECTOR 


4 


NEW  LEGISLATION 


New  Acts  and  Statutory  Instruments  affecting  the  Department 
which  came  into  operation  during  the  year  are  as  follows: — 

The  Meat  Inspection  (Amendment)  Regulations  1966 

These  Regulations  empower  Local  Authorities  to  fix  times  at  which 
slaughtering  may  take  place  in  private  slaughterhouses.  They  also  contain 
provisions  concerning  the  removal  and  marking  of  meat  and  make  changes 
of  detail  in  the  inspection  procedure. 

The  Oil  Heaters  Regulations  1966 

Amend  The  Oil  Heaters  Regulations  1962  and  make  more  detailed 
provision  for  testing. 

The  Mineral  Hydro-Carbons  in  Food  Regulations  1966 

Prohibition  of  mineral  hydro-carbons  in  food  and  permitted  exemp- 
tion. 

The  Anti-Oxidant  in  Food  Regulations  1966 

Control  of  anti-oxidants  in  food. 

The  Skimmed  Milk  with  Non-Milk  Fat  (Amendment)  Regulations  1966 

Extension  of  the  1960  Regulations. 

Salad  Cream  Regulations  1966 

Specified  compositional  requirements  and  labelling  of  salad  cream. 
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GENERAL  ENVIRONMENTAL  HEALTH  SERVICES 
Water  Supplies 

Daily  examinations  of  water  going  into  supply  from  Langford  and 
Hanningiield  and  fortnightly  analyses  of  water  from  wells  and  bore  holes 
were  made  by  chemists  of  the  Southend  Waterworks  Company  and  peri- 
odic checks  on  domestic  supplies  by  this  Department  showed  the  mains 
water  to  be  of  satisfactory  quality  both  chemically  and  bacteriologically. 

The  water  derived  from  river  sources  supplied  to  the  Urban  District 
has  a natural  fluoride  content  of  0.25  ppm.,  this  being  somewhat  higher 
where  the  supply  is  derived  from  bore  holes.  However,  the  relative  quantity 
from  these  sources  is  extremely  small  and  only  the  population  in  the 
immediate  vicinity  of  the  bore  hole  is  likely  to  be  affected. 

Complaints  concerning  contamination  of  the  cold  water  supply 
from  the  storage  tank  situated  in  the  airing  cupboard  in  a new  house 
emphasised  the  need  for  building  contractors  to  ensure  that  water  storage 
tanks  are  in  a clean  condition  after  installation  and  pointed  to  the  advis- 
ability of  providing  a properly  fitted  cover  to  prevent  the  ingress  of  foreign 
matter,  particularly  where  the  tank  is  in  the  roof  space. 

A complaint  of  mains  water  imparting  a peculiar  taste  to  the  tea  was 
found  after  careful  investigation  to  be  caused  by  the  plastic  tea  caddy  in 
which  the  tea  was  kept. 

8 samples  from  main  water  supplies  and  2 samples  from  other  sources 
were  taken  during  the  year. 

Water  Main  Extensions 

There  remain  in  various  undeveloped  parts  of  the  Urban  District 
some  250  houses  still  lacking  a main  water  supply  piped  into  the  house. 
A wholesome  supply  is  available  from  public  standpipes  positioned 
within  carrying  distance  and  water  deliveries  are  made  to  occupiers  in  out- 
lying areas  and  those  who  are  medically  unfit  to  collect  their  own  supply. 

Each  year  the  Public  Health  Committee  consider  a further  phase  in 
their  programme  for  water  main  extensions,  but  the  problem  in  an  area 
undergoing  rapid  redevelopment  lies  not  only  in  the  comparatively  high 
costs  involved  in  running  a main  for  long  distances  to  serve  only  one  or 
two  properties,  but  the  early  redundancy  of  the  main  where  redevelopment 
is  likely  to  affect  the  road  pattern.  Thus,  selection  for  the  programme  is 
made  from  areas  in  the  green  belt  where  redundancy  is  less  likely. 

A detailed  survey  of  the  water  supply  position  in  the  Buckwyns  area 
of  Billericay  showed  that  almost  1^  miles  of  main  extension  would  be 
needed  if  the  17  properties  at  present  without  main  or  other  satisfactory 
permanent  supply  were  to  be  served, 

The  Southend  Waterworks  Company  laid  a total  of  9 miles  of  3in.  to 
9in.  main  extensions  during  the  year  and  960  additional  households  were 
connected,  the  total  number  of  households  supplied  by  the  Company  now 
being  34,327.  The  population  supplied  is  113,210. 

Phase  1 of  the  Council’s  water  main  extension  scheme  was  completed 
early  in  the  year  with  the  laying  of  mains  in  Clarence  Road,  Bowers 
Gifford  and  New  Road,  Little  Burstead,  although  the  Council  were 
unsuccessful  in  obtaining  Ministry  grants  for  these  two  roadways  under  the 
Rural  Water  Supplies  and  Sewerage  Acts.  Mains  extensions  to  Botney 
Hill  Road,  Little  Burstead  and  Thomas  Road,  Bowers  Gifford  were 
programmed  for  the  new  financial  year,  the  main  in  Botney  Hill  Road 
being  given  particular  priority  as  it  was  needed  to  replace  an  inadequate 
private  supply  to  a dairy  farm  and  this  was  completed  by  the  Water 
Company  in  May. 
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Water  Deliveries 

The  Council’s  emergency  water  delivery  service  supplied  water  to  39 
properties  (57  visits)  during  the  year,  a total  of  34,400  gallons  being 
delivered. 

Domestic  Standpipe  Supplies 

With  the  rapid  development  of  the  district  and  the  resultant  provision 
and  extension  of  water  mains,  the  number  of  standpipes  and  keyholders 
is  gradually  reducing.  A total  of  81  persons  rented  keys  from  the  depart- 
ment to  the  37  standpipes  still  in  use.  As  the  majority  of  these  standpipes 
are  now  situated  in  out  of  the  way  places,  the  problem  of  vandalism  to  the 
standpipe  boxes  and  rising  mains  is  considerable.  During  the  year,  it  was 
necessary  to  issue  33  orders  for  repairs  to  the  standpipes. 

These  figures  do  not  take  account  of  the  8 standpipes  in  the  Langdon 
Hills  area  which  are  the  responsibility  of  the  Southend  Waterworks 
Company,  but  for  which  this  department  is  responsible  for  the  issuing  of 
keys.  There  are  64  current  keyholders  for  this  group  of  standpipes. 

No.  of  dwelling  houses  supplied  by  means  of  standpipes  — 145 

Population  supplied  by  means  of  standpipes  — 478 

Swimming  Pools 

There  are  9 swimming  pools  and  3 paddling  pools  in  the  Urban 
District.  Most  of  the  open  air  pools  are  used  only  from  May  to  October, 
whereas  the  indoor  pool  at  Fryerns  Grammar  School  is  in  regular  use  for 
the  whole  of  the  year. 

This  year  saw  the  introduction  of  a scheme  for  each  school  having 
a swimming  pool  to  send  a weekly  return  to  this  department  giving  the 
following  information: — 

1.  Free  residual  chlorine  readings  taken  during  the  morning  and 

afternoon. 

2.  pH  reading  taken  daily. 

3.  Number  of  bathers  per  day. 

4.  Details  of  complaints  from  bathers,  with  comments  on  algae  growth 

and  skin  infections. 

The  majority  of  schools  returned  these  forms  regularly  and  they 
gave  a useful  indication  as  to  the  condition  of  the  water  in  each  of  the 
swimming  pools  throughout  the  season. 

In  addition  to  the  daily  testing  of  the  water  by  school  staff,  indepen- 
dent check  tests  were  carried  out  by  my  Inspectors,  the  results  of  which 
generally  confirmed  that  the  results  submitted  by  the  schools  were  reliable 
and  that  the  weekly  return  was  a worthwhile  procedure. 

Before  the  pools  came  into  use  this  year,  instructions  were  given  that 
breakpoint  chlorination  was  to  be  maintained  in  all  pools.  It  was  recom- 
mended that  the  amount  of  free  residual  chlorine  in  the  water  should  be 
between  1 and  2 ppm.  Previously,  the  schools  had  been  maintaining  a 
free  chlorine  level  of  between  0.2  and  0.5  ppm.  and,  consequently,  some 
time  elapsed  before  some  of  the  schools  were  able  to  adapt  themselves 
to  the  higher  chlorine  dosage.  Many  of  the  tests  carried  out  by  my  Inspec- 
tors at  the  beginning  of  the  season  showed  that  the  chlorine  was  below  the 
recommended  level  for  breakpoint  treatment. 

The  use  of  larger  quantities  of  chlorine  affected  the  pH  value  of  the 
water  and  several  pools  exceeded  the  recommended  level  of  7. 2-7. 8.  Where 
this  occurred,  advice  was  given  by  my  staff  on  suitable  treatment. 
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General  Nuisances 

As  might  be  expected  in  an  Urban  District  embracing  some  42  square 
miles  and  comprising,  in  addition  to  a New  Town,  2 expanding  townships, 
villages  and  some  outlying  rural  areas  in  which  services  are  totally  lacking, 
the  654  complaints  of  general  nuisances  which  were  received  during  the 
year  were  diverse  in  their  nature.  In  the  course  of  their  investigation  and 
remedy  my  staff  made  a total  of  4,264  visits.  It  may  come  as  a surprise 
to  those  who  hold  the  popular  misconception  that  a New  Town  presents 
no  public  health  problems  that  a substantial  proportion  of  complaints 
regarding  housing  defects,  (dealt  with  elsewhere)  obstructed  drains  and 
watercourses,  stagnant  ponds,  vermin,  noise  and  general  nuisances  associa- 
ted with  residential  properties  sited  close  to  industrial  premises,  in  fact 
come  from  householders  in  the  New  Town. 

The  entomological  services  of  the  department  are  frequently  called 
upon  by  New  Town  householders  to  identify  a wide  range  of  harmless 
but  annoying  household  pests,  such  as  plaster  beetle,  book  lice,  carpet 
beetle,  clover  mite,  and  silver  fish. 

Complaints  concerning  obstructed  watercourses  and  the  flooding  of 
land  are  not  uncommon,  particularly  outside  the  New  Town  area  where 
the  expansion  of  private  development  in  the  Urban  District  sometimes 
results  in  the  diversion  or  obstruction  of  the  old  natural  land  drainage 
without,  in  some  cases,  the  provision  of  an  alternative  surface  water 
drainage  system.  Such  complaints  are  often  difficult  to  resolve  and  the 
ownership  of  ditches  and  watercourses  is  often  a matter  for  dispute. 
One  complainant,  whose  land  was  waterlogged  for  a large  part  of  the 
winter  was  not  easily  convinced  that  his  problem  was  not  necessarily  a 
public  health  nuisance. 

Since  1961,  occasional  surcharging  of  sewers  in  the  Benfleet  Urban 
District  has  occurred  during  periods  of  heavy  rainfall,  giving  rise  to  com- 
plaints of  pollution  of  the  ditch  on  the  west  side  of  Rushbottom  Lane. 
On  two  occasions  this  year,  sewage  has  surcharged  from  recently  con- 
structed private  sewer  manholes  on  the  boundary  of  the  Urban  District, 
causing  serious  pollution  of  land  and  ditches  in  the  vicinity  of  Stansfield 
Road.  The  matter  was  taken  up  with  the  Benfleet  Urban  District  Council 
seeking  an  assurance  that  steps  were  being  taken  to  prevent  a recurrence 
of  this  problem  and  that  the  residue  of  the  recent  surcharge  would  be 
dealt  with.  The  difficulties  are  due  to  an  inability  for  the  sewerage  arrange- 
ments to  deal  with  the  increased  development  in  the  Tarpots  area  during 
times  of  extreme  rainfall.  The  ultimate  remedy  depends  on  the  construction 
of  a new  sewage  works  in  the  Benfleet  Urban  District  and  ancillary 
trunk  sewers  from  the  pumping  station  in  Rushbottom  Lane.  Temporary 
measures  for  the  diversion  of  the  flow  following  discussion  with  officers 
of  Benfleet  Council  appear  to  have  been  successful  in  preventing  further 
surcharge  in  the  area. 

Noise  Control 

By  the  Noise  Abatement  Act  1960,  Local  Authorities  were  given 
powers  to  abate  nuisances  caused  by  noise  or  vibrations  which  are 
sufficiently  annoying  to  warrant  action  under  the  Statutory  Nuisance 
procedure  laid  down  in  the  Public  Health  Act  1936.  Since  it  could  be  a 
successful  defence  to  show  that  the  best  practical  means  had  been  taken 
to  prevent  or  to  counteract  the  effect  of  noise  or  vibration,  it  is  imperative 
for  Public  Health  Inspectors  to  have  not  only  the  means  to  assess  ob- 
jectively the  degree  of  nuisance,  but  a knowledge  of  techniques  which 
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can  be  expected  to  achieve  a worthwhile  reduction.  I am  pleased  to 
record  that,  to  this  end,  a second  member  of  my  staff  attended  a course 
at  Southampton  University  in  the  physics  of  noise  generation  and  the 
principles  and  practice  of  noise  control  arranged  by  the  Institute  of  Sound 
and  Vibration  Research. 

There  is  no  doubt  that  there  is  an  increasing  awareness  and  objection 
by  the  public  to  unwanted  noise  sources  and  Health  Inspectors  will  find, 
in  the  future,  this  department  of  their  duties  making  increasing  inroads  on 
their  time.  The  32  specific  complaints  received  this  year  is  but  a very 
small  percentage  of  the  number  of  complaints  of  more  traditional  character 
and,  by  itself,  gives  no  indication  of  the  amount  of  time  spent  in  their 
investigation.  For  it  has  been  found  that  the  full  investigation  of  an 
intermittent  but  persistent  noise  complaint  can  be  most  time-consuming. 
A noise  source  may  not  be  operative  at  the  time  of  the  Inspector’s  visit 
and  where  the  object  of  the  observations  may  be  defeated  by  liaison  with 
the  operator,  several  visits  under  different  conditions  may  have  to  be 
arranged.  Decibel  levels  are  not  the  only  criteria  in  assessing  a noise 
nuisance.  Consideration  must  be  given  to  frequency  and  duration.  What 
might  be  tolerable  for  short  periods  during  the  day  will  not  be  acceptable 
at  night;  high  pitched  noise  is  invariably  more  obtrusive  than  low 
frequency  rumble. 

In  one  case,  after  visits  up  to  midnight  had  been  made  by  a member  of 
my  staff  in  the  course  of  a long  investigation,  he  was  obliged  finally  to 
take  readings  between  midnight  and  3.00  a.m.  before  a proper  assessment 
could  be  made. 

Perhaps  one  of  the  more  unusual  complaints  concerned  an  alleged 
noise  nuisance  from  a dynamometer  for  testing  car  performance,  known 
as  a “rolling  road”.  This  was  installed  in  a marquee  for  a week’s  demon- 
stration by  a local  garage,  within  30  yards  of  some  private  houses. 
Customers  drove  their  cars  on  to  a system  of  rollers  and  then,  with  the 
car  stationary,  the  rear  wheels  were  driven  to  speeds  of  up  to  70  miles  per 
hour,  whilst  various  performance  tests  were  made.  Ways  and  means  of 
reducing  or  absorbing  the  sound  were  discussed  with  the  management  of 
the  company  concerned  and  it  was  also  agreed  that  all  vehicles  with  faulty 
silencers,  or  those  that  appeared  likely  to  cause  excessive  noise,  would 
be  refused  the  test.  In  fact,  it  was  the  initial  testing  of  the  equipment 
with  a garage  mechanic’s  “hot  rod”  which  triggered  off  the  complaints 
from  the  residents. 

During  the  demonstration  week,  noise  level  readings  taken  in  the 
gardens  of  the  houses  at  no  time  peaked  above  the  65  db  calculated  as 
the  basic  nuisance  level  for  this  type  of  area,  while  inside  the  houses  our 
sound  level  instrument  recorded  no  readings  at  all  above  background 
level  and  it  was  evident  that  the  remedial  measures  suggested  by  my 
department  were  effective. 

It  is  worth  noting  that,  so  far,  no  firm  has  materially  resisted  the 
department’s  recommendations  regarding  noise  abatement. 

Clearly,  planning  control  by  Local  Authorities  can  do  much  to 
minimise  nuisance  from  new  factories  where  planned  machinery  is  known 
to  be  noisy.  It  is  obvious  that  all  departments  concerned  must  collaborate 
to  achieve  a common  objective  and  it  is  gratifying  to  be  able  to  acknow- 
ledge the  close  co-operation,  which  has  been  built  up  in  recent  years,  by 
which  the  Engineer  and  Surveyor,  through  his  planning  staff,  consults 
my  department  on  matters  of  noise  control  at  the  planning  stage. 
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FACTORIES 

92  inspections  of  factories  were  made  under  the  Factories  Act  1961. 
A new  factory  for  Carson  Brothers  on  the  No.  1 Industrial  Area  was 
completed  during  the  year  and  several  smaller  factories  and  extensions 
to  existing  factories  have  also  been  completed. 

A factory  engaged  in  the  manufacture  of  insulation  materials  com- 
menced operations  on  the  Billericay  Industrial  Estate. 

The  new  Ford  Motor  Company  Research  and  Engineering  Centre 
at  Dunton  was  nearing  completion  towards  the  end  of  the  year  and  staff 
being  moved  into  position. 

In  the  early  stages  it  was  thought  that  these  premises,  in  view  of  the 
engineering  work  to  be  carried  on  there,  would  be  classified  as  a factory. 
However,  as  a clearer  picture  of  the  use  of  the  Centre  emerged  it  was 
apparent  that  the  staff  would  be  engaged  solely  on  research,  design  and 
testing  and  not  in  production. 

As  a result  of  discussions  with  H.M.  District  Inspector  of  Factories 
it  was  agreed  that  the  premises  were  not  subject  to  the  Factories  Act  1961. 
However  there  was  little  doubt  that  certain  of  the  employees  were  afforded 
legislative  protection  under  the  Offices,  Shops  and  Railway  Premises 
Act  1963  and  the  Ford  Motor  Company  submitted  registration  of  all 
3,700  employees  at  the  Centre  under  this  Act. 

Some  2,650  of  the  staff  were  clearly  office  workers  and  a further  90 
employed  in  the  canteen  were  also  subject  to  the  Offices  Act.  It  is  not 
considered  that  those  working  in  the  laboratories  and  test  departments 
come  within  the  scope  of  that  Act  and  an  arrangement  will  operate  whereby 
the  Factory  Inspectorate  will  periodically  visit  on  a goodwill  basis  and 
examine  machines  in  the  test  departments. 

I am  grateful  to  Mr.  N.  L.  Ford,  H.M.  Deputy  Superintending 
Inspector  of  Factories  and  Mr.  J.  H.  Boyes,  H.M.  District  Inspector  of 
Factories  for  their  advice  in  this  problem. 
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PRESCRIBED  PARTICULARS  OF  THE  ADMINISTRATION 
OF  THE  FACTORIES  ACT  1961 
PART  1 OF  THE  ACT 

1.  INSPECTIONS  for  purpose  of  provisions  as  to  health. 


Premises 

Number 

on 

Register 

Number  of 

Inspec- 

tions 

Written 

Notices 

Occupier 

Prosecuted 

(i)  Factories  in  which 
Sections  1,  2,  3,  4,  and 
6 are  to  be  enforced  by 
Local  Authorities. 

1 

4 

(ii)  Factories  not  in- 
cluded in  (i)  in  which 
Section  7 is  enforced  by 
the  Local  Authority. 

236 

82 

8 

(iii)  Other  premises  in 
which  Section  7 is  en- 
forced by  the  Local 
Authority  (excluding 
outworkers  premises). 

20 

6 

1 

Total 

263 

92 

9 

— 

11 


2.  CASES  in  which  DEFECTS  were  found: — 


Number  of  cases  in  which  defects 

Number 

Particulars 

were 

found 

of  ca.ses 
in  which 

Found 

Remedied 

Referred 

prosecu- 

To  H.M. 

By  H.M. 

tions  were 

Inspector 

Inspector 

instituted 

Want  of  cleanliness 

1 

4 

— 

— 

— 

Overcrowding 

— 

— 

— 

— 

— 

Unreasonable 

temperature 

— 

— 

— 

— 

— 

Ineffective  drainage 
of  floors 

— 

— 

— 

— 

— 

Sanitary  conveniences 
(a)  Insufficient 

— 

— 

— 

— 

— 

(b)  Unsuitable  or 

defective 

3 

1 

— 

— 

— 

(c)  Not  separate 

for  sexes 

— 

— 

— 

— 

— 

(d)  Ventilation 

— 

— 

• — 

— 

— 

Other  offences  against 
the  Act  (not  in- 
cluding offences  relat- 
ing to  outwork). 

2 

Total 

12 

5 

— 

— 

— 

12 
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RODENT  CONTROL  AND  DISINFESTATION 

Demand  for  the  department’s  rodent  control  and  disinfestation 
services  was  maintained  and,  despite  inroads  into  operatives  time  in  other 
spheres  of  work,  I am  pleased  to  report  that  they  were  able  to  complete 
the  annual  routine  surveys  of  sewers  and  farm  land. 

Complaints  of  infestation  in  private  dwellings  totalled  514.  Service 
to  113  premises  was  carried  out  on  a rechargeable  basis  and  rodent 
control  by  annual  contract  was  carried  out  at  27  premises. 

In  order  to  relieve  my  Deputy  of  minor  administrative  matters,  one 
of  the  experienced  operatives  was  promoted  to  Leading  Rodent  Operative, 
with  the  duties  of  daily  supervision  and  training  of  new  staff.  It  has  been 
found  increasingly  difficult  to  attract  suitable  men  for  this  work  and  as 
some  training  is  immediately  necessary  for  each  new  man,  sudden  changes 
of  staff  can  cause  serious  disruption  of  the  service. 

Routine  Spring  and  Autumn  treatments  of  the  foul  and  surface 
water  sewage  systems  in  the  designated  New  Town  area  were  carried  out 
under  contract  for  the  Basildon  Development  Corporation  and  623  man- 
holes were  tested  with  32  takes  recorded.  Treatment  was  also  carried  out 
of  the  Council’s  sewage  systems,  319  manholes  were  checked  but  no 
infestation  was  found. 

A continuing  problem  now  that  the  district  is  becoming  more  develop- 
ed is  the  indiscriminate  dumping  of  domestic  and  garden  refuse  on  open 
land,  thus  attracting  rats  and  mice  to  the  area  and  allowing  ideal  breeding 
conditions.  This  is  particularly  evident  in  parts  of  Basildon  where  scrub 
land,  awaiting  development,  is  situated  close  to  housing  areas.  Publicity 
has  been  given  to  the  special  facilities  offered  by  the  Council  for  the 
collection  of  bulky  articles  and  non-domestic  refuse  and  there  is  little 
excuse  for  this  anti-social  practice. 

Disinfestation  and  Insect  Control 

In  co-ordination  with  certain  other  Local  Authorities,  whose  areas 
include  parts  of  the  Essex  Marshes,  a survey  was  carried  out  on  Vange 
and  Pitsea  Marsh  to  establish  whether  salt-tolerant  mosquitoes  - species 
Aedes  Detritus  - were  breeding  there.  This  particular  species  is  a major 
problem  in  east  coast  areas  and  breeds  in  small  pools  of  brackish  salt  water 
left  after  a high  tide.  The  specimens  of  mosquito  larvae  found  on  this 
occasion  were  identified  as  being  of  a harmless  variety  and  it  would  seem 
that  the  Aedes  Detritus  has  not  yet  reached  the  marshes  in  this  district, 
although  they  have  been  found,  in  some  profusion,  in  Benfleet  and  Canvey. 
A further  survey  has  been  arranged  for  early  next  year. 

The  service  for  the  destruction  and  removal  of  wasps  nests  free  of 
charge  was  maintained  and  a total  of  90  nests  were  dealt  with  during  the 
season. 

Complaints  of  bugs  and  fleas  were  reported  in  33  cases.  The  affected 


premises  were  disinfested  at  a nominal  charge. 

Visits  carried  out  by  Rodent  Operatives: — 

Rodent  Control — Contracts  . . . . . . . . . . 92 

Rodent  Control — Domestic  Dwellings  . . . . . . . . 2,956 

Rodent  Control — Trade  Premises  . . . . . . . . 433 

Rodent  Control — Agriculture  . . . . . . . . . . 96 

Rodent  Control — Council  Premises  ..  ..  ..  ..  215 

Rodent  Control — Sewer  Test  Baiting  . . . . . . . . 2,500 

Welfare — sick  room  equipment,  clinics  etc.  ..  ..  ..  1,380 

Vermin  . . . . . . . . . . . . 55 
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Removal  of  condemned  foods  ..  ..  ..  ..  ..  131 

Disposal  of  dead  animals  ..  ..  ..  ..  ..  ..  151 

Drain  investigations  ..  ..  ..  ..  ..  ..  138 

Disinfecting  after  infectious  disease  . . . . . . . . 24 

Destruction  of  wasps  nests  . . . . . . . . . . 109 

Incontinent  laundry  service  ..  ..  ..  ..  ..  2,680 

Miscellaneous  ..  ..  ..  ..  ..  ..  ..  398 


11,358 


MISCELLANEOUS 

Laundry  Service  for  Incontinent  Persons 

The  demand  for  this  service  is  still  increasing  and  56  new  cases  were 
accepted  during  the  year.  The  number  of  patients  receiving  the  service 
at  any  one  time  rose  to  30  and  a total  of  11,938  articles  were  laundered 
at  Runwell  Hospital. 

Difficulties  were  caused  by  articles  not  being  clearly  and  legibly 
marked  with  the  patient’s  laundry  number,  despite  providing  a free  supply 
of  indelible  marking  pens  and  continual  reminders  regarding  their  use. 
The  amount  of  time  necessary  to  attend  to  sorting  articles  after  laundering 
resulted  in  the  hospital  asking  if  their  staff  could  be  relieved  of  this  task  and, 
consequently,  one  of  my  men  is  now  fully  engaged  for  three  to  four  days 
per  week  on  the  service. 

The  number  of  deliveries  that  can  be  accomplished  by  one  vehicle  in 
a day  is  also  hearing  the  maximum  and  if  the  demand  continues,  con- 
sideration may  have  to  be  given  to  either  restricting  the  service  to  a given 
number  of  patients,  or  allotting  additional  staff  for  this  work. 

There  is  no  doubt  that  the  service  has  been  extremely  well  received 
and  is  of  great  assistance  to  both  patients  and  their  families  in  difficult 
times. 

National  Assistance  Act  1948  Section  50 

There  were  no  funerals  required  to  be  carried  out  under  this  Section 
during  the  year. 

District  Welfare  Minibus 

In  July,  the  Council  agreed  to  take  over  and  operate  a minibus  which 
had  previously  been  under  the  control  of  the  Council  of  Social  Service. 

The  administration  of  the  minibus  was  allotted  to  my  department 
and  a full-time  driver  was  appointed,  in  order  that  full  advantage  might 
be  taken  of  its  availability.  The  bus  is  used  for  the  conveyance  of  the  aged, 
infirm,  or  handicapped  to  their  clubs  and  meetings  and  for  outings  during 
the  summer.  A very  full  programme  of  bookings  has  been  arranged  and, 
although  I am  only  able  to  report  on  the  operation  of  the  vehicle  over 
the  last  4 months  of  the  year,  approximately  3,050  “picks-ups”  have  been 
undertaken  during  this  period. 

It  has  also  been  arranged  for  the  department  to  accept  bookings  for 
the  3 ambulances  operated  by  the  Basildon  Physically  Handicapped  Club. 

Consumer  Protection 

Samples  of  8 children’s  nightdresses  were  purchased  and  forwarded 
to  an  approved  laboratory  for  testing  in  accordance  with  the  Children’s 
Nightdresses  Regulations  1964.  One  sample  failed  the  statutory  test,  in 
that  flammable  cotton  had  been  used  for  seams  in  the  neck  and  hem. 
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On  investigation  with  the  manufacturer,  it  was  found  that  there  had  been 
a human  failure  at  the  factory  to  change  to  synthetic  sewing  thread  for 
this  particular  batch. 

In  addition  to  our  work  under  the  Consumer  Protection  Act  1961, 
requests  are  frequently  made  for  the  department  to  investigate  suspect 
merchandise. 

Although,  as  yet,  there  are  no  legal  powers  for  a Local  Authority  in 
this  field,  it  has  been  found  that  an  informal  investigation  is  usually 
quite  effective. 

Cases  dealt  with  during  the  year  include  poor  quality  nylon  socks, 
defects  in  ladies  stockings,  a query  regarding  the  genuineness  of  a gold 
bracelet,  alleged  unsatisfactory  photographic  services  and  shorts  which 
were  labelled  “ladies”,  but  were  in  fact  to  small  to  fit  a child. 

A bottle  of  children’s  aspirin  was  purchased  in  this  district,  on 
which  the  instructions  on  the  outer  packet  read  “Dose  may  be  repeated 
at  the  end  of  one  hour,  or  in  accordance  with  your  Doctor’s  prescription”, 
whilst  the  label  on  the  bottle  itself  stated  “Dose  may  be  repeated  at  the 
end  of  four  hours  or  as  your  Doctor  prescribes”.  The  public  rely  on  the 
accuracy  of  instructions,  particularly  on  this  type  of  article  and  when 
these  vary,  confidence  in  the  dosage  details  is  destroyed. 

Radioactive  Substances  Act  1960 

One  firm  within  the  district  is  registered  by  the  Ministry  of  Housing 
and  Local  Government  to  use  substances  which  come  within  the  scope  of 
this  Act.  Before  registration  is  granted,  the  Ministry  must  be  completely 
satisfied  with  the  arrangements  made  for  the  storage,  use  and  disposal  of 
the  materials. 

During  the  year,  authorisation  has  been  granted  by  the  Ministry  on 
two  occasions  for  the  disposal  of  radioactive  wastes  from  hospitals  in 
London  by  tipping  at  a large  private  tip  within  this  district.  Stringent 
control  measures  are  imposed  before  authorisation  is  granted  and  these 
include  that  the  waste  must  be  transported  in  sealed  containers,  and  upon 
arrival  at  the  tip  the  waste  is  immediately  buried,  still  in  the  sealed  con- 
tainers, beneath  at  least  4 feet  of  earth  or  refuse  which  is  not  radioactive 
and  at  a point  where  it  will  be  covered  with  a further  quantity  of  earth  or 
refuse  immediately  afterwards.  The  Local  Authority  in  whose  areas  the 
tip  is  situated  is  also  given  due  notice  of  the  operation  and  the  tipping  is 
carried  out  in  strict  accordance  with  the  requirements  under  the  direct 
supervision  of  a member  of  my  staff. 

Animal  Boarding  Establishments  Act  1963 

13  licences  were  issued  during  the  year  in  connection  with  this 
legislation,  but  only  12  establishments  were  operational  at  any  one  time. 
One  business  in  Pitsea  came  within  a Council  redevelopment  area  and  the 
owner  opened  a new  establishment  at  Dunton  without  interruption  to 
his  business. 

One  applicant  was  refused  renewal  of  the  annual  licence  because  the 
new  kennel  block  provided  since  the  previous  licence  was  issued  was  not 
considered  satisfactory.  Another  small  establishment  closed  during  the 
year  because  the  premises  came  within  a development  area  of  the  Basildon 
Corporation. 

The  12  kennels  were  licensed  to  accommodate  a total  of  426  dogs 
and  131  cats  and,  in  addition  to  the  bi-annual  visits  of  the  Council’s 
Veterinary  Adviser,  further  spot  check  visits  were  made,  specially  during 
the  peak  boarding  season  to  ensure  compliance  with  the  conditions 
included  on  the  licences.  The  provision  of  adequate  isolation  facilities. 
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suitably  sited,  is  an  important  part  of  any  boarding  establishment  and 
particular  emphasis  has  been  made  this  year  in  ensuring  that  this  require- 
ment is  fully  satisfied. 

Riding  Establishments  Act  1964 

Of  the  2 establishments  licensed  in  1965,  only  one  applied  for  renewal 
of  the  annual  licence.  This  was  granted  and  during  the  year  4 inspections 
of  both  premises  and  horses  were  carried  out  by  the  Council’s  Veterinary 
Adviser  and  a member  of  my  staff.  This  particular  legislation  is  beneficial 
in  two  ways,  in  so  much  that  in  addition  to  requiring  the  stable  buildings 
and  equipment  to  be  of  a certain  standard,  the  licence  also  relates  to  the 
well-being  of  the  horses  used  in  connection  with  the  business. 

Sewerage  and  Refuse  Collection 

I am  indebted  to  the  Engineer  and  Surveyor  for  information  regarding 
these  services. 

Sewerage 

There  are  still  parts  of  the  Urban  District,  rural  in  character,  which 
are  without  main  drainage,  notably  the  villages  of  Ramsden  Bellhouse/ 
Crays  Hill  (eastern  part)  and  Little  Burstead.  A scheme  for  the  former 
has  been  approved  by  the  Council  and  will  be  submitted  to  the  Ministry 
for  loan  sanction  and  grant  under  the  Rural  Water  Supplies  and  Sewerage 
Act.  Because  of  pollution  of  watercourses  this  scheme  is  considered  to 
be  urgent. 

With  the  expansion  of  population  some  old  sewers  are  now  becoming 
overloaded  and  this  problem  is  under  examination  by  the  Council’s  Engineer. 

Sewage  Disposal 

The  Shotgate  Sewage  Disposal  Works  which  serves  Wickford  is 
grossly  overloaded  and  in  urgent  need  of  expansion  and  modernisation. 
Proposals  have  already  been  submitted  to  the  Ministry. 

Until  this  work  is  carried  out  no  progress  can  be  made  with  the 
Ramsden  Bellhouse/Crays  Hill  Sewerage  Scheme  as  the  proposed  sewers 
need  to  discharge  to  the  Shotgate  works. 

The  Pitsea  works  are  also  heavily  overloaded  and  a scheme  is  in 
course  of  preparation  for  expansion  and  modernisation  to  deal  with  not 
only  the  present  load  but  an  increase  in  population  from  proposed  and 
current  development  by  the  Basildon  Development  Corporation. 

Sludge  disposal  is  a problem  at  all  five  sewage  disposal  works  con- 
trolled by  the  Council  and  has  given  rise  to  complaints  from  the  public 
about  smell  from  drying  beds  at  three  of  the  works,  particularly  those  at 
Mountnessing  Road,  Billericay.  A scheme  for  a central  sludge  treatment 
plant  to  be  located  on  a site  at  Pitsea  adjacent  to  the  Pitsea  Sewage 
Disposal  Works  and  Central  Refuse  Tip  has  been  proposed  and  submitted 
to  the  Ministry.  This  will  enable  the  sludge  drying  beds  at  all  the  works 
to  be  abandoned,  thereby  eliminating  the  main  cause  of  complaint. 

Refuse  Collection  and  Disposal 

Household  refuse  is  collected  from  all  properties  in  the  District 
with  the  exception  of  about  1,500  which  are  on  unmade  roads.  The 
occupants  of  these  properties  have  had  to  take  their  refuse  to  communal 
bins  located  on  sites  accessible  to  refuse  collection  vehicles  and  the  con- 
tents of  the  bins  were  removed  twice  weekly.  The  Council  are  introducing 
a direct  collection  from  these  properties  which  has  been  made  possible  by 
the  issue  of  paper  sacks  to  householders  and  the  purchase  of  two  Land 
Rover  vehicles. 
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HOUSING 

Rehousing 

254  applications  were  received  in  the  Housing  Department  during 
the  year,  bringing  the  total  listed  on  the  31st  December,  1966  to  956. 
1,401  families  were  rehoused  by  the  Basildon  Development  Corporation 
and  368  by  the  Council,  including  those  families  displaced  as  a result  of 
a clearance  of  99  prefabricated  dwellings  on  the  Billericay,  Wickford  and 
Pitsea  estates. 

26  families  were  rehoused  as  a result  of  formal  or  informal  action 
by  my  Department  under  the  Housing  Act  1957. 

The  Housing  Committee  have  agreed  to  a special  allocation  of 
tenancies  in  cases  involving  Demolition  or  Closing  Orders.  Consequently, 
such  approved  cases  no  longer  need  to  receive  final  approval  by  the 
Housing  Panel,  the  question  of  individual  priority  being  a matter  for 
agreement  between  the  Housing  Manager  and  myself  when  the  Orders 
become  operative.  This  arrangement  has  considerably  speeded  up  the 
rehousing  of  applicants  from  unfit  houses  and  is  working  well. 

By  the  end  of  the  year  14,599  dwellings  were  owned  by  the  Develop- 
ment Corporation  and  2,961  dwellings  were  in  the  Council’s  ownership. 

247  visits  were  made  by  members  of  my  staff  in  connection  with 
rehousing  enquiries. 

Improvement  Grants 

Joint  inspections  are  made  by  a Public  Health  Inspector  and  a member 
of  the  Engineer  and  Surveyor’s  staff  to  investigate  applications  for  Standard 
Improvement  Grants. 

My  department  is  concerned  with  fitness  of  the  dwelling  for  human 
habitation  and,  where  the  premises  are  found  to  fall  short  of  the  Housing 
Act  standard,  a specification  of  the  work  required  to  be  carried  out  is 
passed  to  the  Engineer  and  Surveyor  before  payment  of  the  grant. 

65  applications  were  dealt  with  during  the  year. 

Unfit  Houses 

Formal  action  under  the  Housing  Act  1957  was  taken  in  respect  of 
18  properties,  resulting  in  the  making  of  16  Demolition  Orders  and  2 
Closing  Orders. 

The  total  number  of  properties  that  have  now  been  dealt  with  by 
formal  or  informal  action  in  the  second  slum  clearance  programme  is  192. 
41  properties  remain  to  be  dealt  with  by  the  end  of  1967. 

A housing  survey  was  completed  in  those  parts  of  the  Urban  District 
outside  the  designated  area  of  the  New  Town,  covering  some  11,300 
privately-owned  properties.  In  addition  to  listing  properties  that  could  be 
considered  within  the  framework  of  Section  4 of  the  Housing  Act  1957, 
those  which  might  be  dealt  with  in  the  event  of  more  exacting  standards 
being  introduced  were  also  noted.  The  result  of  the  survey  was  as  follows — 

Suitable  for  consideration  under  Section  16  Housing  Act  1957  105 

Other  properties  either  sub-standard  or  lacking  facilities  . . 562 

It  is  apparent  that  the  105  properties  include  a percentage  of  owner 
occupied  and  weekend  dwellings  which  may  well  present  some  difficult 
problems. 

Within  the  designated  area  of  the  New  Town,  it  would  be  useful  to 
establish  the  number  of  unfit  tenanted  properties  not  yet  purchased  by 
the  Development  Corporation  and  I hope  to  arrange  for  this  further 
survey  as  soon  as  staff  commitments  permit. 
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Housing  Defects 

143  complaints  of  housing  defects  were  received  during  the  year  and 
all  were  dealt  with  under  the  Public  Health  Act.  Statutory  Notices  were 
served  in  4 cases,  but  these  did  not  result  in  legal  proceedings. 

Dampness  in  houses  caused  by  condensation  is  a problem  which  is 
very  much  with  us  in  these  modern  times  of  hard  building  finishes  and 
“instant”  domestic  heating.  Where  a reasonable  level  of  background 
heating  is  provided  and  its  proper  use  can  be  afforded  and  adequate  air 
changes  achieved  without  draught,  condensation  becomes  no  problem. 
However,  with  high  fuel  costs,  householders  are  naturally  quick  to 
draught-proof  doors  and  windows  and  the  modern  trend  to  eliminate 
the  inefficient  open  fire  and  flue  in  favour  of  instant  gas  or  electric  fires 
further  reduces  the  ventilation. 

The  problem  is  aggravated  where  husband  and  wife  both  go  to  work 
leaving  the  fabric  of  the  house  cold  for  most  of  the  day  and  over  the  past 
few  years  many  complaints  of  this  nuisance  have  been  received,  particularly 
from  tenants  of  New  Town  houses.  At  about  5.00  p.m.  the  wife  returns 
and  starts  cooking  the  evening  meal,  turning  on  the  electric  or  gas  fire,  or 
worse,  the  flue-less  paraffin  oil  heater,  producing  a burst  of  heated 
moisture-laden  air  which  is  brought  into  contact  with  the  cold  surfaces 
in  the  kitchen  and  indeed,  if  the  doors  are  left  open,  in  other  rooms 
throughout  the  house,  with  resultant  condensation. 

Except  in  luxury  houses  where  laundries  and  utility  rooms  are  in- 
creasingly provided,  the  scullery,  often  met  in  pre-war  houses  has  dis- 
appeared. Thus,  domestic  laundry  is  also  invariably  carried  out  in  the 
kitchen  of  the  modern  home  with  attendant  volumes  of  water  vapour 
ready  to  condense  on  cold  surfaces.  From  this  viewpoint,  a return  to 
utility  rooms  would  present  a considerable  advantage. 

It  is  usually  found  well-nigh  impossible  to  convince  a housewife  that 
such  dampness  is  the  result  of  her  own  activity.  Good  design  can  and 
must  be  used  to  minimise  condensation  problems,  but  in  the  circumstances 
outlined,  the  remedy  will  not  be  complete  without  education  of  the 
householder. 

To  this  end,  both  the  Council’s  and  the  Development  Corporation’s 
Housing  Departments  circulate  leaflets  to  their  tenants  advising  them  of 
the  causes  of  condensation  and  simple  remedies.  Cases  have  not  infre- 
quently been  brought  to  the  department’s  attention  where  the  degree 
of  condensation  dampness  in  New  Town  houses  has  been  so  severe  to 
warrant  a request  to  the  Development  Corporation  to  assist  the  tenant 
with  remedial  measures.  In  these  cases  I am  pleased  to  acknowledge  the 
excellent  co-operation  extended  by  Officers  of  the  Development  Corpora- 
tion. Such  measures  have  included  the  use  of  soft  board  dry  wall  linings; 
the  application  of  expanded  polystyrene;  the  use  of  anti-condensation 
paint;  additional  movable  louvre  ventilation  to  the  top  of  fixed  windows 
and  the  installation  of  improved  heating  systems  using  off-peak  electric 
storage  heaters. 

The  solution  to  this  problem  lies  with  intelligent  design  and  enlight- 
ened use. 

Rent  Act  1957 — Certificates  of  Disrepair 

The  Act  allows  tenants  of  controlled  properties  who  consider  them 
to  be  defective,  to  apply  to  the  Local  Authority  for  a Certificate  of  Dis- 
repair, leading  to  a decrease  in  the  rent  if  the  repairs  are  not  carried  out 
by  the  landlord.  The  procedure  is  tedious  and,  generally,  it  has  been 
found  that  tenants  are  not  prepared  to  carry  out  the  formalities.  No 
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applications  were  received  during  the  year  under  review  and  only  30  have 
been  dealt  with  since  the  coming  into  operation  of  the  Act. 

Land  Charges  Act  1925 

2,912  searches  in  respect  of  properties  were  dealt  with  by  the  Depart- 
ment during  the  year. 


CLEAN  AIR 

Domestic  Smoke  Control  Programme 

The  No.  4 Smoke  Control  Order  affecting  approximately  1,675 
dwellings  became  effective  on  the  1st  October.  This  Order  covers  the 
greater  part  of  Laindon  and  is  a natural  extension  of  the  existing  smoke 
control  areas. 

The  Council  submitted  two  further  Orders,  covering  Vange  and  part 
of  Pitsea  affecting  1,100  dwellings,  for  confirmation  by  the  Ministry  of 
Housing  and  Local  Government.  It  is  intended  to  introduce  Orders 
annually  until  the  whole  of  the  urbanised  parts  of  the  district  are  included 
in  the  programme. 

As  will  be  seen  from  the  table  below,  the  four  areas  introduced  to 
date  include  approaching  15,000  dwellings  and  envelope  2,750  acres. 
Whilst  almost  half  of  the  properties  in  the  Urban  District  are  now  subject 
to  smoke  control,  it  must  be  remembered  that  this  includes  the  whole  of 
the  existing  New  Town  development,  which  was  introduced  speedily  and 
at  very  little  cost,  but  the  introduction  to  smoke  control  of  the  remaining 
dwellings  will  prove  a more  time-consuming  and  costly  exercise.  Costly, 
because  the  Government  have  wisely,  in  my  opinion,  extended  the  seven- 
tenths  grant  to  appliances  such  as  closed  stoves  and  underfloor  draught 
fires  capable  of  burning  hard  coke,  gas  room  heaters,  off-peak  electric 
storage  heaters  and  certain  oil  appliances.  This  extension  of  grant  was 
introduced  because  the  technological  changes  in  the  gas  industry  made 
the  future  availability  of  open  fire  smokeless  fuels  uncertain  and  it  was 
felt  that  the  widest  possible  freedom  of  choice  should  be  given  to  house- 
holders to  ensure  long-term  effectiveness  of  the  smoke  control  work  now 
being  undertaken. 

Progress  of  Domestic  Smoke  Control  Programme 


Smoke  Control 
Area  No. 

1 

2 

3 

4 


Orders  already  operative 

Total  No.  of 

Operative  Date  Acreage  Dwelling  Houses 


1.  9.59  260  2,200 

1.10.64  890  4,400 

1.  9.65  1,162  6,450 

1.10.66  439  1,658 


Total:  2,751  14,708 


Orders  Submitted  for  confirmation  by  the  Minister  of  Housing 
and  Local  Government 


Smoke  Control 
Area  No. 

5 

6 


Suggested 
Operative  Date 
1.10.67 
1.10.67 


Acreage 

283 

120 


Total  No.  of 
Dwelling  Houses 


646 

457 


403  1,103 


Total: 
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Industrial  Smoke  Nuisances 

During  the  year  a new  office  furniture  factory  began  production  and 
“teething  troubles”  were  experienced  with  the  waste  wood  incinerator. 
After  a number  of  site  meetings,  interviews  and  resultant  correspondence 
with  the  manufacturer  of  the  incinerator,  several  modifications  were 
carried  out  to  the  plant.  These  alterations  appear  to  have  remedied  the 
problems  as  no  further  complaints  have  been  received. 

Four  contraventions  of  the  Regulations  made  under  the  Clean  Air 
Act  controlling  the  emission  of  dark  and  black  smoke  were  observed  and, 
following  investigations,  warnings  were  issued  in  each  case. 

An  additional  and  growing  problem  is  occurring,  due  to  the  burning 
out  of  car  and  bus  bodies  prior  to  the  recovery  of  metal  for  reprocessing. 
Such  burning  is  carried  out  as  a deliberate  process  and,  as  a consequence, 
gives  rise  to  considerable  quantities  of  black  smoke.  Under  present 
legislation,  unless  this  operation  gives  rise  to  a nuisance  to  the  inhabitants 
of  the  neighbourhood,  it  seems  the  Local  Authority  have  little  power  to 
overcome  the  problem  and  the  only  agreement  reached  to  date  with  the 
proprietors  of  the  business  is  to  restrict  burning  until  after  5.00  p.m., 
when  the  possibility  of  nuisance  to  the  surrounding  factory  occupiers  is 
reduced.  Enquiries  are  being  made  as  to  the  most  effective  method  of 
overcoming  this  problem  but,  meanwhile,  whilst  heavy  smoke  emission 
from  this  haphazard  form  of  incineration  is  allowed  to  continue,  diligent 
observations  of  nearby  factory  chimneys  are  followed  up  by  warnings 
about  emissions  of  dark  and  black  smoke  in  excess  of  the  amounts  allowed 
under  the  Dark  Smoke  (Permitted  Periods)  Regulations.  It  is  not  surprising 
that  the  management  of  these  factory  units  cast  an  old-fashioned  glance 
at  the  billowing  black  smoke  in  the  near  distance  whilst  having  to  account 
for  an  occasional  excessive  emission  from  their  own  chimney. 

Installation  of  New  Furnaces  and  Control  of  Chimney  Heights 

Under  the  Clean  Air  Act  no  furnace  may  be  installed  unless  it  is 
capable  of  smokeless  operation  and  developers  proposing  to  install  a 
new  furnace  must  either  seek  the  prior  approval  of  the  Council  or  give 
formal  notice  of  their  intention  to  make  the  installation.  6 such  notifica- 
tions were  received  from  firms,  or  their  heating  engineers,  of  proposed 
boiler  installations  in  this  district.  The  department  requires  details  of 
proposed  chimney  heights  and  technical  details  of  the  furnace  to  accompany 
these  notifications  and  in  2 cases  it  was  found  necessary  to  require  the 
height  of  the  chimney  to  be  increased  in  order  to  ensure  adequate  dispersal 
of  the  flue  gases.  In  another  case,  the  flue  erected  did  not  comply  with  the 
deposited  plan  and  this  matter  is  now  being  corrected. 

The  Ministry  of  Housing  and  Local  Government  memorandum  on 
chimney  heights  is  proving  a valuable  asset  in  the  eternal  battle  to  convince 
architects  and  developers  of  the  need  for  high  chimneys  when  the  size  of 
the  boiler  plant,  and  the  specification  of  the  fuel  to  be  used,  require  it 
and  although  aesthetics  are  important  they  should  not  be  allowed  to 
override  considerations  of  public  health, 

I commented  last  year  on  the  lack  of  control  over  the  height  of 
chimneys  serving  schools  and  large  blocks  of  offices  and  shops.  Although 
much  has  been  written  and  said  on  this  very  point  during  the  past  year,  no 
positive  developments  have  taken  place  to  clarify  the  position. 
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OFFICES,  SHOPS  AND  RAILWAY  PREMISES  ACT  1963 

Every  premises  registered  in  the  district  to  date  had  received  an 
initial  general  inspection  before  the  end  of  the  year  and  some  progress 
made  with  follow-up  visiting.  This  position  was  attained  by  the  appoint- 
ment of  an  additional  Public  Health  Inspector  in  April  to  assist  specifically 
with  this  work.  Occupiers  are  still  discovered  who  claim  to  have  no 
knowledge  of  their  responsibility  to  register  their  premises  and,  although 
no  proceedings  were  instituted  during  the  year  in  this  respect,  it  is  con- 
sidered that,  with  the  Act  three  years  old,  professed  ignorance  of  the 
registration  procedure  can  no  longer  be  accepted  as  a reasonable  excuse. 

The  total  number  of  visits  (1,374)  by  the  Inspectorate  was  over  treble 
the  number  made  in  the  previous  year  and  the  number  of  Informal 
Notices  served  (365)  was  increased  by  almost  the  same  proportion. 

Now  that  the  Act  has  been  operative  for  some  time,  certain  weak- 
nesses and  omissions  have  become  apparent.  For  example,  although 
the  Local  Authority  can  insist  on  the  minimum  temperature  of  16°C  in 
any  workroom,  no  mention  is  made  in  the  Act  of  heating  of  staff  rooms 
where  these  are  specifically  provided  for  this  purpose.  Also,  it  appears 
that  although  the  Act  requires  suitable  and  sufficient  facilities  for  the 
taking  of  meals  to  be  provided,  an  employer  can  circumvent  any  respon- 
sibility by  instructing  his  employees  to  cease  taking  their  meals  on  the 
premises.  Both  these  situations  have  arisen  locally  during  the  year 
under  review. 

Following  publication  of  my  report  on  the  operation  of  the  Act 
during  1965,  comments  were  made  in  the  local  press  that  the  legislation 
lacked  sting,  but  one  only  has  to  look  at  the  number  and  variety  of  items 
included  on  the  notices  served  and  listed  on  the  table  set  out  below  to 
envisage  the  benefits  that  are  being  or  are  about  to  be  derived  by  the 
employees  in  the  shops  and  offices  subject  to  the  Act  within  the  Urban 
District.  For  example,  35  premises  will  be  provided  with  washing  facilities 
for  the  first  time  and  in  a further  70  premises  employees  will  now  be 
provided  with  hot  water  to  existing  wash  basins.  These  are,  of  course, 
offices  and  non-food  shops  of  an  older  type  as  the  modern  offices  and 
shops  are  supplied  with  these  facilities  from  the  outset  and  food  shops  are 
required  to  have  these  facilities  to  comply  with  food  hygiene  legislation. 
Also,  improved  ventilation  is  required  in  59  premises,  improved  or 
additional  sanitary  accommodation  in  1 1 premises  and  in  25  cases 
adequate  guards  are  to  be  provided  to  cutting  machinery  in  local  shops. 
These  are  factual  examples  of  the  impact  created  by  this  legislation  and, 
although  legal  proceedings  have  not  been  necessary  yet,  this  action  will 
be  considered  to  ensure  that  the  improved  environmental  health  standards 
outlined  above  are  attained  where  informal  action  fails. 

The  lack  of  complaints  by  employees  is  notable. 

After  co-operating  in  the  lighting  survey  during  the  last  quarter  of 
1965,  it  was  anticipated  that  the  Minister  would  use  the  information 
provided  by  the  survey  as  the  basis  for  Lighting  Regulations.  As  no  such 
legislation  has  been  forthcoming,  the  standards  of  lighting  recommended 
by  the  Illuminating  Engineering  Society  are  being  used  as  a yard  stick. 

Of  the  16  accidents  notified  during  the  year,  none  was  sufficiently 
serious  to  result  in  the  loss  of  life  or  limb.  The  most  serious  incident 
reported  was  a fractured  wrist  due  to  a slip  while  an  assistant  was  sweeping 
the  floor  of  the  butchery  section  of  a supermarket.  The  remainder  of  the 
accidents  caused  were  in  the  cuts  and  sprains  category.  I have  every 
reason  to  suspect  that  the  number  of  accidents  reported  to  the  Local 
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Authority  in  no  way  reflects  the  number  of  accidents  that  actually  take 
place  within  registered  premises,  but  this  is  a not  uncommon  failing  and  I 
cannot  see  a way  of  overcoming  the  problem. 

Two  applications  for  exemption  from  certain  parts  of  the  Act  were 
received,  both  based  on  the  limited  anticipated  life  of  the  properties 
concerned  but,  after  careful  consideration  of  the  facts,  the  Council  refused 
both  applications. 

The  summary  of  contraventions  found  under  the  Offices,  Shops  and 
Railway  Premises  Act  1963  is  as  follows; 


1. 

Temperature 

Shops 

40 

Offices 

Total 

40 

2. 

Washing  facilities 

26 

9 

35 

3. 

Drinking  water  . . 

12 

8 

20 

4. 

Ventilation 

48 

11 

59 

5. 

Redecorations  and  repairs 

59 

12 

71 

6. 

Provision  of  floor  covering 

38 

7 

45 

7. 

Provision  of  thermometers 

111 

34 

145 

8. 

Provision  of  clothing  accommodation 
and  drying  facilities  for  same 

33 

3 

36 

9. 

Provision  of  first-aid  kits 

125 

23 

148 

10. 

General  cleanliness 

20 

1 

21 

11. 

Stairs,  passages,  etc.  to  be  free  from 
obstruction 

17 

1 

18 

12. 

Overcrowding 

5 

— 

5 

13. 

Insufficient  lighting 

33 

3 

36 

14  . 

Provision  of  W.C.’s 

6 

5 

11 

15. 

Provision  of  hot  water  to  existing  wash 
basins  . . 

62 

8 

70 

16. 

Provision  of  seats  and  tables 

4 

— 

4 

17a. 

Marking  of  doors  of  W.C.’s  indicating 
sexes 

15 

2 

17 

17b. 

Door  closers  to  W.C.  compartment 
doors 

2 



2 

18. 

Provision  of  handrails  to  staircases 

7 

2 

9 

19. 

Provision  of  I.V.S.  between  W.C.  and 
office 

20 

3 

23 

20. 

Abstract  of  the  Act 

193 

38 

231 

21. 

Inadequate  guards  to  machinery 

25 

— 

25 

22a. 

Rinsing  of  drinking  vessels 

18 

9 

27 

22b. 

Provision  of  drinking  vessels  . . 

1 

— 

1 

23. 

Sanitary  towel  disposal  facilities 

2 

— 

2 
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FOOD 

Food  Flygiene 

Frequent  inspections  of  all  types  of  food  premises  were  maintained 
throughout  the  year,  a total  of  1,485  visits  being  made.  267  contraven- 
tions of  the  Food  Flygiene  (General)  Regulations  1960  were  discovered. 

Although  it  is  the  usual  practice  to  deal  with  contraventions  of  the 
Regulations  initially  by  sending  an  informal  notice  to  the  occupier  of  the 
food  premises,  there  is  in  fact  no  provision  in  law  for  local  authorities  to 
give  such  notice  allowing  time  in  which  to  carry  out  work  and  any  contra- 
vention found  on  an  inspection  renders  the  occupier  liable  to  immediate 
prosecution.  It  is  not  uncommon  now  to  find  traders  expecting  a period 
of  grace  in  which  to  bring  their  premises  up  to  the  required  standard  and 
whilst  1 have  generally  favoured  the  informal  approach  as  the  best  method 
of  obtaining  co-operation,  one  wonders  whether  in  cases  featuring  obvious 
inattention  to  legal  requirements,  a policy  of  immediate  prosecution 
might  not  provide  the  vital  shot  in  the  arm  needed  to  give  the  regulations 
greater  impact.  Since  Food  Hygiene  Regulations  have  been  in  operation 
for  twelve  years,  apart  from  earlier  food  legislation  under  the  Food  and 
Drugs  Act,  1938  should  we  continue  to  indulge  the  cafe  proprietor  who 
waits  to  be  told  by  the  public  health  inspector  that  his  kitchen  ceiling  is 
flaking  and  requires  redecoration? 

Working  arrangements  have  now  been  made  with  the  owners  of 
land  in  the  Urban  District  which  is  rented  to  travelling  fairs,  circuses  and 
other  similar  temporary  public  entertainments  to  notify  my  Department 
before  the  event  in  order  that  a general  inspection  of  any  food  stalls  which 
may  be  present  can  be  carried  out. 

Difficulties  have  arisen  in  connection  with  the  provision  of  satis- 
factory premises  for  the  preparation  of  meals  for  the  Meals  on  Wheels 
Service.  About  60  cooked  meals  were  being  prepared  on  two  days  per 
week  by  ladies  of  the  Womens  Royal  Voluntary  Service  in  inadequate 
premises  requiring  considerable  expenditure  to  bring  them  to  a reason- 
able standard.  The  kitchen  was  initially  provided  for  the  W.R.V.S.  in  a 
County  Council  owned  building  on  a temporary  basis  pending  reconstruc- 
tion of  central  facilities.  As  is  often  the  case,  the  temporary  arrangement 
became  a more  permanent  feature  than  anticipated  and  in  order  to 
ensure  that  this  worthwhile  service  would  be  maintained,  the  Council 
agreed  to  undertake  necessary  urgent  improvements  to  these  premises. 

The  number  of  food  vending  machines  in  the  district  has  substantially 
increased  in  the  past  year.  More  than  half  the  listed  factories  now  con- 
tain machines  retailing  a variety  of  foodstuffs  and  drinks  and  it  is  to  be 
expected  that  the  trend  will  continue  as  the  financial  and  time-saving 
benefits  become  apparent  to  managements.  Inspectors  found  it  necessary 
to  pay  particular  attention  to  these  machines  to  ensure  proper  cleansing, 
temperature  control  and  coding  of  stock. 

The  long  awaited  regulations  to  control  the  sale  of  food  in  markets 
and  from  stalls  and  vehicles  have  now  been  published  and  come  into 
operation  on  the  1st  January,  1967.  My  first  reaction  was  one  of  dis- 
appointment in  that  the  Regulations  do  not  contain  provisions  for  local 
authorities  to  license  itinerant  food  vendors,  particularly  as  Section  21  of 
the  Food  and  Drugs  Act  1955  provides  specifically  for  this  method  of  con- 
trol to  be  included  in  future  regulations.  It  has  been  said  that  the  new  Food 
Hygiene  (Markets,  Stalls  and  Delivery  Vehicles)  Regulations  provide  for 
a kind  of  registration  in  reverse  in  that  it  is  intended  operators  shall  become 
liable  for  the  provision  of  all  facilities  unless  they  themselves  apply  for 
certain  exemptions.  Personally  I cannot  foresee  a queue  of  food  hawkers 
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forming  outside  my  office  anxiously  enquiring  about  the  provisions  of 
the  new  Regulations  or  applying  for  the  specific  exemptions  available  and, 
while  licensing  may  not  provide  the  complete  answer  to  the  food  hygiene 
problems  in  this  type  of  trade,  it  would,  in  my  view,  have  considerably 
lightened  the  task  of  enforcement. 

The  mental  attitude  to  food  hygiene  is  important  and  while  there  are 
some  conscientious  persons  engaged  in  the  open  air  food  trade,  for  others, 
clearly  incapable  of  appreciating  the  need  for  hygienic  handling  of  their 
goods,  the  deterrent  most  respected  is  the  possibility  of  being  put  out  of 
business  which  a licensing  system  could  provide.  A man  who  called  at  my 
office  with  a rather  disreputable  vehicle  to  enquire,  almost  in  the  same 
breath,  about  registration  either  as  a scrap  metal  dealer  or  a hawker  of 
meat  pies  and  pease  pudding  is  a pertinent  example. 

Meantime  we  shall  continue  to  get  in  this  country  the  standard  of 
food  hygiene  the  public  demands.  It  is  therefore  important  to  educate 
the  shopper  to  expect  higher  and  higher  standards.  Legislation  to  require 
more  exacting  standards  is  unlikely  to  be  forthcoming  in  advance  of 
public  opinion  and  judging  by  the  paucity  of  complaints  received  from 
members  of  the  public  they  are  well  satisfied.  Dealing  with  the  question 
of  new  low  cost  detergents  the  “World’s  Press  News  and  Advertisers 
Review”  is  reported  to  have  commented  that  “the  housewife  is  fitted  with 
wall  to  wall  apathy”.  A catchy  phrase  this  but  surely  an  inappropriate 
epithet  for  shoppers  where  apparent  value  for  money  is  concerned. 
However,  applied  to  food  hygiene  there  may  be  something  in  it. 

Markets 

The  number  of  food  stalls  operating  in  markets  in  the  Urban  District 
at  the  end  of  1966  was  as  follows: — 

Basildon  market  15 
Wickford  market  12 
Pitsea  market  12 

Regular  surveillance  of  these  stalls  on  market  days  was  carried  out 
by  my  District  Inspectors  and  arrangements  for  notifying  the  Department 
of  any  auctions  of  foodstuffs  operated  satisfactorily.  Preliminary 
discussions  with  private  market  owners  and,  in  relation  to  the  Council 
controlled  market  at  Basildon  Town  Centre  with  the  Council’s 
Treasurer,  took  place  in  the  latter  part  of  the  year  preparatory  to  the 
coming  into  operation  of  the  Food  Hygiene  (Markets,  Stalls  and  Delivery 
Vehicles)  Regulations  1966. 

A notable  event  this  year  was  the  acquisition  of  the  privately  owned 
Pitsea  Market  by  the  Basildon  Development  Corporation  who  have 
proposals  for  re-siting  the  market  shortly  to  make  way  for  redevelopment 
in  Pitsea. 

Prosecution  of  Offences 

Generally  my  Inspectors  were  able  to  obtain  compliance  with  the 
Food  Hygiene  Regulations  by  informal  action. 

In  the  course  of  an  inspection  of  an  ice  cream  storage  depot  at 
Basildon,  a public  health  inspector  discovered  severe  infestation  by  mice 
with  resultant  damage  and  contamination  of  cones,  wafers  and  other 
confectionery  contained  in  the  dry  goods  store  within  the  depot.  The 
person  in  charge  of  the  store  and  the  manager  of  the  depot  stated  they 
had  seen  “a  mouse  or  two”  and  had  attempted  to  eradicate  them  but  no 
evidence  of  treatment  could  be  found.  Several  items  of  food  stuffs  and 
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food  containers  were  surrendered  as  being  unfit  for  human  consumption 
or  contaminated. 

A prosecution  was  taken  and  the  case  was  heard  at  Billericay 
Magistrates  Court  in  September  when  the  Magistrate  found  two  charges 
proved.  Total  fines  of  £200,  the  maximum  possible,  were  imposed  with 
ten  guineas  costs. 

Registration  of  Premises  under  Section  16  Food  and  Drugs  Act  1955 

Five  new  applications  for  the  manufacture  or  storage  of  ice  cream 
intended  for  sale  were  received  during  the  year  under  review,  bringing 
the  total  number  of  registered  premises  to  161.  Four  new  applications  for 
the  preparation  or  manufacture  of  sausages  and  preserved  foods  were 
received  during  the  year  bringing  the  total  number  of  registered  premises 
to  60. 

Essex  County  Council  Act  1952 — Section  103 

During  the  year  42  additional  persons  were  approved  as  hawkers  of 
foodstuffs.  The  Department  undertakes  an  annual  review  of  these 
registrations  which  reveals  that  there  is  considerable  movement  in  and 
out  of  the  food  hawking  business  particularly  in  ice  cream  sales  from 
vehicles.  Many  of  these  vehicles  operating  under  well  known  company 
names  are  in  fact  individual  businesses,  the  driver  being  self  employed. 

Merchandise  Marks  Act  1926 

284  visits  were  paid  by  the  Public  Health  Inspectors  under  the 
provisions  of  this  Act,  involving  the  surveillance  of  shops  and  markets  in 
the  District  in  order  to  discover  any  contraventions  relating  to  the  marking 
of  certain  foodstuffs.  Regular  visits  were  also  made  in  the  early  morning 
to  school  canteens  to  check  the  description  and  condition  of  meat  delivered 
under  contract. 

Ice  Cream  Production  and  Sampling 

The  Department’s  programme  of  bacteriological  sampling  of  ice  cream 
and  ice  cream  mix  from  vans,  cafes  and  depots  in  the  Urban  District  was 
maintained  and  a total  of  293  samples  was  taken.  Results  again  showed 
a high  percentage  of  unsatisfactory  samples  of  soft  ice  cream  and,  particu- 
larly from  one  depot,  the  presence  of  E.  Coli.  It  became  obvious  that 
the  problem  was  one  of  production  of  the  mix  rather  than  hygiene  on 
the  part  of  the  salesmen  and  after  discussions  with  the  manufacturers 
and  with  the  co-operation  of  the  local  authority  in  whose  district  the 
factory  is  situated,  certain  unsatisfactory  features  in  the  manufacturing 
process  were  isolated.  The  company  is  now  embarking  on  an  intensive 
reconstruction  programme,  both  of  structure  and  machinery  at  their 
factory  and  they  anticipate  spending  some  £200,000  on  complete  modern- 
isation, changing  from  the  holder  pasteurisation  process  to  the  H.T.S.T. 
process.  It  is  anticipated  that  this  work  will  be  completed  by  April  1967. 
An  improvement  in  results  was  noted  towards  the  end  of  the  year,  the 
E.  Coli  contamination  appearing  to  have  been  eliminated. 

With  this  problem  to  contend  with,  it  has  not  been  possible  to  make 
any  true  assessment  of  the  sterilization  and  cleansing  techniques  operated 
by  the  salesmen.  This  is  unfortunate,  particularly  as  the  new  depot  with 
all  facilities  commenced  operation  early  in  the  year.  However,  it  is 
apparent  that  with  a depot  of  this  nature  operating  approximately  thirty 
ice  cream  vehicles  with  driver/salesmen  showing  a wide  variation  in 
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hygiene  consciousness,  considerable  time  and  effort  must  be  devoted  by 
my  Inspectors  in  advising  and  educating  if  satisfactory  standards  are  to 
be  maintained. 

Results  of  samples  of  ice  cream  mix  and  ice  cream  taken  for  bacteri- 


ological  examination  are  as  follows; — 

Ice  Cream  Mix 

Grades 

Totals 

] 

2 3 

4 

From  Depots 

9 

— 2 

2 

13 

From  Shop  Vendors 

3 

— — 

— 

3 

From  Mobile  Vendors 

67 

7 16 

6 

96 

Ice  Cream 

Grades 

Totals 

I 

2 3 

4 

From  Depots 

4 

— — 

— 

4 

From  Shop  Vendors 

32 

8 9 

8 

57 

From  Mobile  Vendors 

72 

11  26 

11 

120 

FOOD  HYGIENE  (GENERAL)  REGULATIONS  1960 
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Contraventions 


The  summary  of  contraventions  found  under  the  Food  Hygiene 
(General)  Regulations  1960  is  as  follows; — 


Accumulations — removal 
Artificial  lighting — provision  of 
Channels — cleanse  or  repair 
Cleansing — general  . . 

Cleansing — walls,  floors,  ceilings  and  doors 
Door  between  kitchen/dining  area — provide 
Drainage — unsatisfactory  . . 

Dustbins — provide  . . 

— provide  lids  to  same 
Extraneous  matter — remove 
First  aid  kit — provide 
Fittings  and  fixtures — cleanse 
Flies — precautions  against  . . 

Floors  and  floor  covering — defective 
Food — exposed  to  contamination 
Glazing — renew 
Hot  water — provide  . . 

Ice  cream  not  stored  in  refrigerated  container 
Lockers  for  clothing — provide  or  repair  . . 
Name  and  address  . . 

Obsolete  items — remove 
Overalls — provide 
Redecorations 
Refrigerator — cleanse 

— insufficient 
— out  of  order  . . 

Repairs — general 

Repairs — walls,  doors  and  pipe 

Roof/guttering — repair 

Shelves — cleanse  or  resurface 

Sinks — renew  or  provide 

Soap,  towel,  nailbrush — provide  . . 

Staircase — defective  treads 
Sterilizing — facilities  for 
Storage — provide  suitable  . . 

— repair 

— room  containing  W.C.  used  for  storage 
— unsatisfactory 

Temperature  recording  apparatus — provide 

Tiles — renew 

Trays,  wooden — replace 

Unhygienic  equipment 

Ventilation — provide  adequate 

Washable  bins  for  refuse — provide 

Washable  surface  to  walls — provide 

Wash  hands  notice — provide 

W.C. — cleansing,  repair 

Yard — cleanse,  repair 


3 

3 

2 

11 

17 

1 

2 

1 

3 
6 
5 

4 
2 

15 

7 

1 

19 

2 

7 
2 

4 
1 

34 

5 
2 
1 

4 
3 
3 

26 

8 
9 
1 
2 

5 
1 
1 

2 

1 

7 

1 

6 
2 
2 
2 
2 

11 

7 


Total: 


267 
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Bacteriological  Sampling  of  Cooked  Meats,  etc. 

Pressure  of  work  in  other  fields  prevented  any  long  term  evakition 
of  this  work.  However,  sampling  was  continued  whenever  staff  time 
permitted,  as  1 am  of  the  opinion  that  this  is  of  educational  value  for  the 
food  handlers  concerned. 

Sampling  of  cooked  meats  was  only  sporadic  in  the  first  part  of  the 
year,  but  during  the  summer  bacteriological  sampling  of  cream  was 
introduced  for  the  first  time,  the  results  of  which  left  much  to  be  desired. 

Unsatisfactory 

Food  Sampled  No.  Taken  No.  of  Outlets  samples 

Cooked  meats  52  31  27 

Cream  17  10  10 

Milk  (Special  Designation)  Regulations  1963 

Dealers  licences  for  the  sale  of  pre-packed  milk  under  a special 
designation  were  issued  during  the  year.  It  is  interesting  to  note  that  13 
licences  have  been  issued  for  the  use  of  the  new  special  designation  “ultra- 
heat treated”. 

Control  of  Milk  Supplies 

The  weekly  throughput  of  the  processing  dairy  on  the  No.  1 Industrial 
Estate  at  Basildon  was  approximately  110,000  gallons  of  milk  (over  one 
million  bottles). 

No  difficulties  were  experienced  here  during  the  year  and  samples  of 
all  grades  of  milk  were  taken  regularly  for  the  statutory  methylene  blue 
and  phosphotase  tests.  Efficiency  of  the  bottle  and  churn  washing  plant 
was  checked  by  bacteriological  examination  of  rinsings  taken  from  sample 
churns  and  bottles. 

Details  of  samples  taken  for  bacteriological  examination  from  this 
dairy  and  other  retailing  sources,  including  56  samples  of  school  milk, 


are  as  follows: — 

No. 

No.  No. 

Taken 

Satisfactory  Unsatisfactory 

Pasteurised 

225 

214  11 

Pasteurised  (Homogenised) 

41 

41  — 

Channel  Island  (Pasteurised)  20 

20  — 

Sterilized.. 

9 

9 — 

Ultra-Heat  Treated 

3 

3 — 

Separated  Milk  . . 

1 

1 — 

299 

288  11 

The  programme  for  sampling  and  testing  milk  from  farms  within  the 
Urban  District  for  the  presence  of  antibiotics  was  maintained  and  71 
informal  samples  were  tested  by  the  Public  Health  Laboratory  at  Chelms- 
ford. One  sample  gave  a positive  result,  a matter  which  was  taken  up 
with  the  farmer  and  subsequent  samples  proved  satisfactory. 

In  addition  to  tests  for  the  presence  of  antibiotics,  10  of  these  samples 
were  also  checked  for  brucella  abortus  and  2 samples  gave  positive 
results,  both  being  taken  from  the  same  herd. 

Although  the  milk  from  this  farm  was  being  sent  direct  for  pasteur- 
isation and  therefore  there  was  no  risk  to  the  public,  it  was  found  that 
some  raw  milk  was  used  by  the  farmer’s  family  and  he  was  advised  to 
boil  all  milk  before  consumption.  The  matter  was  passed  to  the  Divisional 
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Veterinary  Officer  of  the  Ministry  of  Agriculture,  Fisheries  and  Food 
and  the  farmer’s  own  Veterinary  Surgeon  was  also  advised  in  order  that 
steps  could  be  taken  to  secure  eradication  of  the  infection. 


Informal  Testing  of  Milk  and  Milk  Products 

A small  laboratory  within  the  department  for  carrying  out  basic 
chemical  analyses  of  informal  samples  of  milk  and  milk  products  com- 
menced operation  this  year.  The  laboratory  is  fully  equipped  to  carry 
out  tests  of  milk,  cream  and  ice  cream  for  deficiencies  in  fat  content, 
non-fatty  solids  and  for  the  detection  of  added  water.  It  has  been  found 
that  there  is  considerable  saving  in  my  Inspectors’  time  in  sampling  since, 
with  laboratory  facilities  readily  available,  results  can  be  obtained  on  the 
day  of  sampling  and  these  products  could  therefore  be  sampled  informally 
by  one  Inspector  saving  the  necessity  for  a second  Inspector  to  be  present 
as  a witness,  as  required  when  taking  formal  samples.  Should  any  defici- 
ency be  found  in  the  informal  sample  tested,  a formal  sample  from  the 
same  day’s  production  can  be  procured  and  sent  to  the  Public  Analyst. 
The  testing  of  the  samples  is  normally  carried  out  by  one  of  my  pupil 
Public  Health  Inspectors  and  this  affords  them  an  opportunity  of  gaining 
practical  experience  in  simple  laboratory  work. 

The  number  and  range  of  samples  tested  within  the  department 


during  the  year  is  as  follows: — 

Milks  122 

Cream  . . . . . . . . . . . . . . 42 

Ice  Cream  . . . . . . . . . . . . . . 32 

Butter  7 

Yoghourt  . . . . . . . . . . . . . . 8 

Cheeses  . . . . . . . . . . . . . . 4 


Total:  215 


Sampling  of  Food  and  Drugs 

In  the  course  of  the  year  188  samples  were  submitted  to  the  Public 
Analyst  who  commented  adversely  on  5 samples.  The  following  table 


shows  the  range  of  articles  sampled: — 

Samples 

Samples 

Articles  Sampled 

Analysed 

Unsatisfactory 

Alcoholic  Cloves 

1 

— 

Almonds  (Ground)  . . 

1 

— 

Apple  Green  . . 

1 

— 

Apples 

2 

— 

Atropine  Eye  Ointment 

1 

— 

Baked  Beans 

1 

— 

Beef  Steak  Pie  with  Kidney. . 

2 

— 

Beef  Suet 

1 

— 

Benzocain  Compound  Lozenges 
B.P.C 

1 

Bengers  Food . . 

1 

— 

Blackcurrant  Health  Drink 

1 

— 

Blackcurrant  Vitamin  C Health 
Drink 

1 

Breakfast  Grill 

1 

— 
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Samples 

Articles  Sampled  Analysed 

Breef  (Chopped  Beef)  . . . . I 

Brown  Sugar  . . . . . . . . I 

Biscuits  . . . . . . . . 1 

Butter  . . . . . . 1 

Buttermilk  drink  . . . . 1 

Butterscotch  flavouring  . . . . 1 

Calcium  Glutamate  Tablets  . . 1 

Cetavlon  . . . . . . . . 1 

Cherries  . . . . . . . . 1 

Cherry  Conserve  . . . . . . 1 

Chicken  and  Ham  Pie  . . . . 1 

Choc  Bar  . . . . 1 

Chopped  Ham  with  Pork  . . . . 1 

Christmas  Pudding  . . . . . . 1 

Cockles  . . . . . . . . 1 

Cocktail  Prawns  . . . . 1 

Coffee  1 

Cooking  Oil  . . . . . . . . 1 

Corn  Oil  . . . . . . . . 1 

Cornish  Pasty  . . . . . . 1 

Creamola  Foam  . . . . . . 1 

Cream  . . . . . . . . 2 

Creamed  Smatana  . . . . . . 1 

Cream  Soda  . . . . . . . . 1 

Crystal  Malt  . . . . . . 1 

Curried  Chicken  with  Mushrooms. . 1 

Curry  Powder  . . . . . . 1 

Dairy  Topping  . . . . . . 1 

Drammamine. . . . . . . . 1 

Dried  Yeast  . . . . . . 1 

Drink  Mix  . . . . . . 1 

Egg  Yellow  . . . . . . . . 1 

Fridge  Freeze. . . . . . . . 1 

Fru  Grains  (fruit  and  nut  breakfast 
food)  . . . . . . 1 

Gees  Linctus  Pastilles  B.P.C.  . . 1 

Gelatine  Powder  . . . . . . 1 

Grapes  . . . . . . 1 

Haliborange  Tablets  . . . . 1 

Halibut  Liver  Oil  Capsules  . . . . 2 

Halibut  Oil  Capsules  . . . . 1 

Health  Drink  . . . . . . 1 

Histantin  . . . . . . 1 

Hot  Dog  . . . . . . . . 1 

Hot  Dog  Sausages  . . . . . . 1 

Ice  Cream  . . . . . . . . 15 

Ice  Lolly  . . . . 13 

Iodine  Compound  Paint  B.P.C.  . . 1 

Jam  of  Roses  . . . . . . 1 

Lemonade  Shandy  . . . . . . 1 

Liver  Pate  . . . . . . 2 

Magnesium  Triscillicate  Compound 
B.P.C I 


Samples 

Unsatisfactory 


I 
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Samples 

Articles  Sampled  Analysed 

Mead  . . . . . . I 

Menthol  and  Benzoin  Inhaler  . . 1 

Meat  Pie  . . . . . . . . I 

Minced  Steak . . . . . . . . 1 

Milk 14 

Milk  (Channel  Island)  . . . . 1 

Milk  Chocolate  Meal  . . . . I 

Milk  Shake  Syrup  . . I 

Milk  Top  1 

Minced  Chicken  in  Jelly  . . 1 

Mousse  . . . . . . 2 

Mushrooms  . . . . 1 

Mushroom  White  Sauce  Mix  . . 1 

Mussels  . . . . . . . . I 

Orange  Crush  . . . . . . 1 

Orange  Drink  . . . . . . 2 

Oranges  . . . . . . . . 1 

Orange  Squash  . . . . . . 2 

Parishes  Syrup  Chemical  Food  . . 1 

Paste  . . . . . . . . . . 3 

Pie  Filling  . . . . . . . . 1 

Pork  Luncheon  Meat  . . . . 1 

Pork  Pie  . . . . . . 2 

Quick  Jel  . . . . . . . . 3 

Rhubarb  (tinned)  . . . . . . 1 

Rose  Hip  Syrup  . . . . . . 1 

Salmon  Spread  with  Butter  . . 1 

Sausage  Meat  (Pork)  . . . . 1 

Sausage  Roll  (Pork)  . . . . . . 1 

Sausages (Beef)  . . . . . . 1 

Sausages  (Beef  Chipolatas)  . . . . 1 

Sausages (Pork)  . . . . . . 3 

Shrimps  . . . . . . . . 1 

Smatana  . . . . . . . . 1 

Smoked  Pork  Sausages  . . . . 1 

Soup  ....  . . . . . . 1 

Soured  Cream  . . . . . . 1 

Spring  Greens  . . . . . . 1 

Steaklettes  . . . . . . . . 1 

Steak  and  Kidney  Pie  . . . . 3 

Sucron  . . . . . . . . 1 

Surgical  Spirit  B.P.C.  No.  1 . . . . 1 

Sweet  Piccalilli  . . . . . . 1 

Sweets  . . . . . . . . 6 

Syrup  Minadex  . . . . . . 1 

T.A.B.  (sugar  free  drink)  . . . . 1 

Tomato  Paste  . . . . . . 1 

Tomatoes  . . . . . . . . 1 

Vegetable  and  Chicken  . . . . 1 

Vegetable  Oil . . . . . . . . 1 

Vegetable  Salad  . . . . . . 1 

Vinegar  (Malt)  . . . . . . 1 

Vi  Orange  Tablets  . . . . . . 1 


Samples 

Unsatisfactory 
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Articles  Sampled 

Vitamin  Tablets 
Wheat  Flakes. . 

Wines: — 

Cowslip 

Rich  White  Wine  . 
Rose  Wine  . . 

Tonic  Wine 

Yeastral 

Yoghourt 


Samples  Samples 

Analysed  Unsatisfactory 

1 

1 — 

1 — 

1 

1 

I — 

1 — 

3 1 


Totals:  188  5 


Non-Genuine  Samples 

Details  concerning  non-genuine  samples  and  action  taken  are  set 
out  below: — 

Milk 

Three  formal  samples  of  raw  milk  were  taken  from  a farm  primarily 
to  check  for  the  presence  of  antibiotics,  following  a positive  result  on  an 
informal  sample.  Whilst  the  antibiotic  test  proved  negative,  added  water 
was  reported  in  each  of  the  three  samples  varying  from  2%  to  4%. 
Follow-up  samples  were  satisfactory  and  a strong  warning  letter  was  sent 
to  the  farmer  on  both  counts. 

Real  Fruit  Yoghourt 

The  sample  was  found  to  contain  0.4%  of  milk  fat  and  the  Analyst 
was  of  the  opinion  that  unless  it  is  stated  otherwise,  yoghourt  should 
contain  the  full  complement  of  fat  natural  to  fresh  milk.  A letter  was  sent 
to  the  producer  suggesting  inclusion  of  the  words  “low  fat”  in  the  descrip- 
tive title. 

Soft  Drink 

This  6oz.  bottle  of  soft  drink  was  taken  as  an  informal  sample  from 
a local  Youth  Centre.  The  Analyst  reported  that  the  whitish  flocculent 
matter  in  the  bottle  consisted  essentially  of  masses  of  yeast  cells  and  also 
traces  of  charcoal. 

As  this  is  indicative  of  old  stock,  the  staff  at  the  Youth  Centre  were 
advised  of  the  necessity  for  ensuring  strict  stock  rotation. 

Pesticide  Residues  in  Food 

In  view  of  increased  public  concern  regarding  the  contamination  of 
foodstuffs  by  pesticide  residues,  a national  scheme  for  sampling  foods 
specifically  for  this  purpose  was  set  up  and  certain  Local  Authorities 
were  invited  to  incorporate  this  sampling  within  their  normal  food  and 
drugs  programme  in  order  to  establish  whether  foodstuffs  in  common 
use  were,  in  fact,  being  contaminated  and  if  so  the  extent  of  such  contamin- 
ation. 

The  samples  required  to  be  taken  by  this  Authority  comprised  apples, 
dried  fruit  and  beer  and  full  details  of  the  results  of  the  examination  of 
these  samples  will  be  published  at  the  conclusion  of  the  investigations. 
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Food  Complaints 

A total  of  115  food  complaints  was  received  in  the  Department 
showing  an  increase  on  the  previous  year’s  figure.  With  an  expanding 
population  this  is  to  be  expected,  although  a disturbing  factor  is  the 
continued  high  proportion  of  cases  which  on  investigation  prove  to  be 
due  to  insufficient  attention,  primarily  by  retailers,  to  the  shelf-life  of 
perishable  products.  This  is  despite  continued  advice  on  the  subject  by 
leading  manufacturers  and  my  own  staff.  Indeed,  even  legal  proceedings 
with  the  resultant  publicity  do  not  always  have  the  salutary  effect  that 
one  might  hope  as  recurring  complaints  of  a similar  nature  involving  the 
same  premises  are  not  unknown. 

The  high  incidence  of  misuse  of  milk  containers  by  the  public  is 
again  evident  and  although  ten  complaints  relating  to  dirty  milk  bottles 
were  received,  this  is  only  a very  small  indication  of  the  overall  problem. 

The  detection  of  dirty  milk  bottles  before  filling  involves  the  human 
element.  It  is  a monotonous  task  and  although  the  dairy  staff  are  generally 
alert  to  their  responsibilities,  with  an  average  of  900  bottles  per  day  being 
rejected  as  damaged  or  warranting  further  cleansing  out  of  about  150,000 
it  is  difficult  to  avoid  the  occasional  bottle  escaping  notice. 

More  publicity  is  needed  to  educate  the  public  in  the  proper  use  of 
milk  bottles  which,  after  all,  are  returnable  food  containers  and  not 
supplied  free  by  the  dairy  as  a handy  receptacle  for  paraffin,  turpentine, 
motor  oil  and  a hundred  and  one  other  household  or  trade  liquids.  Their 
use  as  a launching  pad  for  the  latest  in  Guy  Fawkes  Day  rocketry  is  only 
too  evident  after  November  5th. 

Possibly  a national  campaign  in  the  press  and  on  radio  and  television 
by  the  “P.R.”  men  of  the  dairy  industry  is  now  opportune.  If  such  a 
campaign  had  only  a fraction  of  the  success  of  the  “Drinka  pinta  milka 
day”  project,  it  would  still  be  very  worthwhile. 
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Food  Complaints  Referred  to  the  Public  Analyst 


Article  Analyst's  Report 

Foreign  matter  This  sample  consisted  of  a slice  of  white 
in  bread.  bread  broken  in  several  fragments. 

Examination  showed  that  three  of  the 
fragments  contained  traces  of  blackish 
matter  embedded  in  the  broken  edges. 
The  sample  also  included  a blackish 
pellet  approximately  J"  in  diameter. 
Microsocopical  examination  showed 
that  the  blackish  matter  consisted  of 
finely  divided  particles  of  charred 
dough. 


Foreign  matter  This  sample  consisted  of  a number  of 
in  peanuts.  split  roasted  peanuts,  which  on  exami- 
nation were  found  to  have  blackish 
specks  and  smears  adhering  to  them. 
The  sample  also  included  a blackish 
mass  about  long.  Microscopical 
examination  showed  that  the  specks  on 
the  nuts  consisted  of  charred  peanut 
flour  and  the  blackish  mass  consisted  of 
a mixture  of  peanut  flour  and  miscella- 
neous vegetable  fibres. 


Peculiar  taste 
to  chocolate 
ice  lolly. 


This  sample  consisted  of  the  remains  of 
a chocolate  covered  ice  lolly,  which  was 
submitted  as  the  result  of  an  allegation 
that  it  was  contaminated  with  brine. 
Chemical  analysis  showed  no  evidence 
of  any  substantial  contamination  with 
calcium  chloride  brine,  and  the  lolly 
was  satisfactorily  free  from  objection- 
able metallic  contamination. 


Sediment  in 
Pasteurised/ 
Homogenised 


Milk 


This  sample  consisted  of  a full  one  pint 
milk  bottle  closed  with  a foil  cap. 
Examination  of  the  bottle  showed  a 
pale  brown  deposit  in  the  form  of  a 
streak  about  long  on  the  inside  of 
the  bottom  of  the  bottle.  Examination 
showed  that  the  pale  brown  matter 
consisted  of  deposited  milk  solids. 


Foreign 
matter  in 
lemon  drink. 


This  sample  consisted  of  an  unopened 
25  fluid  ounce  bottle  of  lemon  drink. 
Examination  showed  a fragment  of 
blackish  matter  approximately 
across  suspended  in  the  drink.  On 
removing  the  blackish  matter  from  the 
soft  drink,  it  was  found  to  consist  of  a 
fragment  of  woody  vegetable  stalk 
tissue. 


Action  Taken 

Recommended 
increased 
attention  to 
cleaning  of 
machinery. 


Warning 
letter  to 
manufacturers. 


No  action 


No  action. 


No  action. 
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Article 

Foreign 
matter  in 
bread. 


Unsound 

Pasteurised 

milk 


Foreign 
matter  in 
bread. 


Piece  of  glass 
in  fruit  cake. 


Analyst's  Report 

This  sample  consisted  of  several  slices 
of  white  bread  which  had  been  broken 
into  large  fragments.  When  received 
the  bread  was  in  a very  dry  condition, 
but  nevertheless,  considerable  mould 
growth  had  developed  in  it  covering 
the  greater  part  of  some  of  the  slices. 
Careful  examination  showed  traces  of 
blackish  particles  embedded  in  the 
crust  at  the  edge  of  two  of  the  fragments 
Microscopical  examination  showed 
that  these  blackish  particles  consisted 
of  charred  dough.  Any  further  exami- 
nation was  handicapped  by  the  presence 
of  the  mould  growth. 


This  sample  consisted  of  a small  quan- 
tity of  milk  which  was  submitted  for 
examination  following  a complaint  that 
it  had  an  offensive  taste.  Examination 
of  the  milk  showed  that  it  had  a dis- 
tinctly sour  taste  and  chemical  analysis 
showed  it  to  contain  0.46  per  cent,  of 
lactic  acid,  which  quantity  is  nearly 
three  times  the  amount  present  in 
fresh  milk  and  thus  confirmed  the 
sourness.  Apart  from  the  sourness  of 
the  milk  I was  unable  to  detect  any 
foreign  taint.  Chemical  tests  for  con- 
taminants which  are  known  to  give  rise 
to  objectionable  taints  in  milk  yielded 
entirely  negative  results. 


This  sample  consisted  of  a slice  of  white 
bread  showing  a mass  of  blackish 
matter  approximately  in  diameter, 
embedded  in  the  crumb,  and  also  a faint 
dark  streak  approximately  long. 
Microscopical  examination  showed 
that  the  foreign  matter  consisted  of 
fragments  of  charred  dough. 


This  sample  consisted  of  a slice  of  fruit 
cake  broken  in  two  fragments,  together 
with  a quantity  of  crumbs.  Careful 
examination  disclosed  a fragment  of 
glass  among  the  crumbs,  the  fragment 
weighed  approximately  15  milligrams. 
Examination  of  the  whole  of  the  re- 
mainder of  the  sample  disclosed  no 
further  fragments  of  glass. 


Action  Taken 

Recommended 
increased 
attention  to 
cleansing  of 
machinery. 


Unable  to  con- 
firm bottling 
date  in  the  ab- 
sence of  a cap 
to  the  bottle. 
No  action. 


Recommended 
increased 
attention  to 
cleaning  of 
machinery. 


Warning  letter 
to  manufac- 
turer. 
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Article 

Unsound  tin  of 
baked  beans. 


Unsound 
corned  beef. 


Foreign  body 
in  tin  of  stew- 
ing steak. 


Foreign  matter 
in  spam. 


Analyst's  Report 

This  sample  consisted  of  an  opened  tin 
of  baked  beans  which  was  submitted  for 
examination  following  a complaint  that 
the  beans  had  a peculiar  and  unpleasant 
flavour.  My  examination  of  these  beans 
showed  that  they  were  free  from  any 
unpleasant  smell  or  taste.  The  smell 
and  taste  of  these  beans  was  possibly  a 
little  different  to  the  majority  of  baked 
beans  on  the  market  and  in  my  opinion 
this  is  due  to  a slight  difference  in  the 
spices  employed  in  their  preparation. 
Examination  of  the  empty  tin  showed 
that  slight  attack  by  the  contents  on  the 
inner  surfaces  had  taken  place,  but 
chemical  analyses  showed  that  the  tin 
content  of  the  beans  amounted  to  only 
72  parts  per  million,  which  amount  is 
well  within  the  maximum  permissible 
amount. 

This  sample  consisted  of  an  opened 
seven  ounce  tin  of  corned  beef  which 
had  been  cut  in  slices  and  which  was 
submitted  following  a complaint  of  the 
presence  of  a blackish  substance  on 
some  of  the  slices.  My  examination  of 
these  slices  of  corned  beef  showed  that 
six  of  them  showed  evidence  of  spots  of 
blackish  foreign  matter,  the  spots  vary- 
ing between  1mm.  and  4mm.  across. 
My  examination  of  the  spots  of  blackish 
discolouration  shows  that  they  are 
due  to  the  presence  of  traces  of  iron. 
Traces  of  iron  in  corned  beef  react  with 
the  natural  sulphur  containing  constit- 
uents of  the  corned  beef  to  produce  a 
blackish  stain. 

This  sample  consisted  of  a mass  of  black 
fibres  which  I understand  was  alleged  to 
have  been  found  in  stewing  steak. 
Microscopical  examination  showed  that 
the  specimen  consisted  of  bovine  hair. 
This  sample  consisted  of  three  portions 
of  a luncheon  meat  preparation.  Each 
portion  measuring  approximately  2"  x 
2"  and  two  of  them  being  in  the  form  of 
thin  slices,  the  third  being  approxi- 
mately thick.  All  showed  in  corres- 
ponding positions  a dark  streak  ap- 
proximately I"  long  on  the  cut  surface. 
Careful  examination  of  the  discoloured 
areas  showed  that  they  were  caused  by 
the  presence  of  minute  traces  of  iron 
which  are  harmless. 


Action  Taken 
No  action. 


Letter  to 
canners. 


Warning  letter 
to  manufac- 
turer. 


No  action. 
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Article 

Minced 

chicken  in  jelly 
— query  meat 
content 

Foreign  matter 
in  sifted 
Demerara 
sugar. 


Unsound  tin  of 
corned  beef. 


Unsound  tin  of 
corned  beef. 


Foreign  matter 
in  granary  loaf. 


Green  deposits 
on  smoked 
sausage 


Analyst's  Report 

This  sample  consisted  of  chopped  meat 
in  jelly,  and  I could  find  no  evidence 
that  it  contains  any  other  meat  than 
chicken. 

This  sample  consisted  of  an  opened  lib. 
packet  of  demerara  sugar.  On  dissolving 
the  sugar  in  water,  it  was  found  to  con- 
tain traces  of  foreign  matter  in  the  form 
of  minute  black  flakes.  Microscopical 
examination  showed  that  these  flakes 
consisted  of  fragments  of  vegetable 
tissue,  stained  with  iron. 

This  sample  consisted  of  an  opened  7 
ounce  tin  of  corned  beef.  The  contents 
of  the  tin  were  apparently  intact  and 
examination  showed  two  discs  of  black- 
ish matter  each  approximately  ft"  in 
diameter  on  the  top  surface  of  the  meat. 
There  was  a small  deposit  of  similar 
matter  adhering  to  the  inside  of  the  tin. 
Examination  of  the  inside  of  the  can 
showed  no  evidence  of  corrosion. 
Chemical  and  microscopical  examina- 
tion of  the  blackish  matter  showed  that 
it  consisted  of  a mixture  of  compounds 
of  iron  and  fragments  of  fat  and  meat 
tissue. 

This  sample  of  corned  beef  is  under- 
stood to  have  been  taken  from  a faulty 
tin.  The  corned  beef  had  a bleached 
appearance  and  chemical  analysis  estab- 
lished that  the  fatty  constituent  had 
developed  a slightly  excessive  acidity. 
The  sample  appeared  to  have  suffered 
prolonged  exposure  to  air. 

This  sample  consisted  of  a small  quan- 
tity of  bread  crumbs  from  a granary 
loaf.  Included  with  the  bread  crumbs 
was  an  irregular  shaped  black  mass 
measuring  approximately  x X 
and  also  a thin  black  fibre  \\"  long. 
My  examination  showed  that  the  black 
mass  consisted  of  rubber  and  the  fibre 
was  a fine  brush  bristle  of  synthetic  fibre. 

This  sample  consisted  of  a smoked 
sausage  showing  a whitishdepositcover- 
ing  the  major  part  of  the  surface,  and 
also  numerous  discs  of  greenish  matter. 
Microscopical  examination  showed 
that  the  greenish  discs  consisted  of 
mould  growth.  The  whitish  deposit 
however  consisted  only  of  fat  and 
mineral  salts. 


Action  Taken 
No  action. 


Comments  to 
packers  on 
removal  of 
“panscale”. 


Warning  letter 
to  canners. 


Comments  on 
canning  fault 
passed  to 
South  African 
manufacturer. 


Warning  letter 
to  bakery. 


Warning  letter 
to  retailer. 
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Food  Complaints  Where  Analysis  Was  Not  Required 


Nature  of  Complaint  Action 


Dirty  milk  bottle 
Alleged  glass  in  cooked  ham 

Wire  in  sausage 

Alleged  unsound  corned  beef 

Hair  in  sausage 

Solder  in  tin  of  minced  beef 


Mouldy  pork  pie. 
Ants  in  bread 


Alleged  foreign  matter  in  bread 

Sour  bacon 
Fibre  in  biscuits 

Alleged  water  in  milk 
Mouldy  chicken  and  ham  pie 
Alleged  match  in  sultana  cake 
Sour  pack  of  pork  sausages 
Insect  in  jar  of  capers 
Unsound  jar  of  pickled  cabbage 
Unsound  tin  of  sultana  roll 


String  in  tin  of  baked  beans 
Alleged  dirty  milk  bottle 
Mouldy  sausage  rolls 

Foreign  matter  on  lip  of  school 
milk  bottle 


Warning  letter  to  dairy. 

Salt  crystals  used  in  preparation. 
Complainant  informed. 

Unable  to  establish  that  wire  was  found 
in  sausage.  Complaint  withdrawn. 

Submitted  for  bacteriological  examina- 
tion. No  pathogenic  organisms  isolated. 

Warning  letter  to  manufacturers. 
Fragment  of  solder  from  the  internal 
seam,  matter  taken  up  with  the  man- 
facturers  of  the  can. 

No  action.  Unable  to  establish  date  of 
sale. 

Investigations  made  at  the  shop,  des- 
patch depot  and  bakery,  but  no  trace  of 
infestation  by  Pharoahs  ants  found. 
No  action. 

Found  to  be  fragment  of  dough  from 
previous  batch  of  white  bread.  No 
action. 

Warning  letter  to  retailer,  coding  system 
recommended. 

Found  to  have  come  from  the  webbing 
of  a conveyor  belt.  Company  investi- 
gating alternative  methods. 

Analysis  in  Department’s  laboratory 
showed  milk  of  satisfactory  standard. 

Legal  proceedings  instituted.  Vendor 
fined  £10  with  £2  2s.  Od.  costs. 

Identified  as  a fruit  stalk.  Complaint 
withdrawn. 

Warning  letter  to  retailers  emphasising 
need  for  stock  rotation. 

Capers  of  North  African  origin. 
Warning  letter  to  importers. 

Warning  letter  to  retailers  regarding 
stock  rotation. 

Improper  sealing  of  can  with  resultant 
decomposition.  Matter  referred  to 
importers. 

Complaint  subsequently  withdrawn. 
Complaint  not  substantiated. 

Retailer  fined  £10  and  £3  3s.  Od.  costs. 

Appeared  to  be  a tomato  skin.  Unable 
to  establish  that  this  was  on  the  lip 
before  opening.  No  action. 
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Naliire  of  Complaint 
Glass  in  jam 

Action 

Complaint  not  substantiated.  No 
action. 

Wasp  in  cake 
Stone  in  hot  cross  bun 

Warning  letter  to  bakery. 

Found  to  be  a piece  of  flint  present  in 
imported  dried  fruit.  Warning  letter 
to  bakery. 

Alleged  foreign  matter  in  cooked 
meat 

Alleged  sour  condition  of  corn- 
ed beef. 

Piece  of  metal  in  steak  and 
kidney  pie 

Not  substantiated.  Complaint  with- 
drawn. 

Laboratory  report  satisfactory.  No 
action. 

Identified  as  part  of  a meat  tag  used  in 
marking  carcases.  Warning  letter  to 
manufacturers  with  recommendations 
regarding  the  provision  of  metal  detec- 
tors. 

Alleged  mouse  dropping  in 
wheatmeal  loaf 

Identified  as  husk.  No  action. 

Piece  of  hide  and  hair  in  tin  of  Warning  letter  to  Dutch  manufacturer. 


meat 

Unsound  tin  of  luncheon  meat 

Due  to  damaged  tin  virtually  impossible 
to  detect. 

Alleged  unsound  lamb’s  liver 

Chemical  change  due  to  prolonged 
freezing  resulting  in  crystal  formation. 
Warning  letter  to  butcher. 

Unsound  chicken  and  ham  pies 

Legal  proceedings  instituted.  Vendors 
fined  £25  and  £11  1 Is.  Od.  costs. 

Dirty  milk  bottle 
Mould  in  choux  buns 

Warning  letter  to  dairy. 

Warning  letter  to  bakery  with  recom- 
mendations regarding  stock  rotation. 

Mildewed  Madeira  cake 
Mould  in  bread 

Warning  letter  to  vendor. 

No  action  due  to  delay  between  pur- 
chase and  receipt  of  complaint. 

Glass  in  bottle  of  milk 
Spent  matchstick  in  chips 
Glass  in  school  milk 

Warning  letter  to  dairy. 

Warning  to  retailer. 

Glass  came  from  neck  of  bottle. 
Unable  to  establish  when  damage 
occurred. 

Glass  in  strawberry  jam 

Jam  of  Polish  origin.  Warning  letter 
to  importers. 

Dirty  milk  bottle 
Insect  in  sliced  loaf 
Maggots  in  bacon 

Warning  letter  to  dairy. 

Warning  letter  to  bakery. 

Warning  letter  to  vendor  with  sugges- 
tions for  improved  storage  arrange- 
ments. 

Unsound  meat 
Rivet  in  shepherds  pie 

No  action. 

Manufacturers  to  intensify  quality 
control  checks. 
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Nature  of  Complaint 
Discoloured  dough  in  bread 
Unsound  tin  of  carrots 

Action 

Complaint  withdrawn. 

Isolated  case  due  to  seal  failure.  No 
action. 

Mould  in  fruit  and  malt  loaf 
Mould  in  meat  patties 

Warning  letter  to  bakery. 

Due  to  failure  of  “sale  or  return”  pro- 
cedure. Warning  letter  to  bakery. 

Unsound  sausages 

Warning  letter  to  Company  and  branch 
manager  regarding  rotation  of  stock. 

Black  streaks  in  white  sliced  loaf 

Contamination  by  vegetable  oil  from 
machinery.  Warning  letter  to  bakery. 

Unsatisfactory  pork  pie 
Unsound  fish 

Complaint  not  substantiated. 

No  action  possible  due  to  delay  in  re- 
ceiving complaint. 

Mould  in  loaf 

Small  area  of  mould.  Unsatisfactory 
storage  conditions  in  complainant’s 
home.  No  action. 

Unsound  meat 

Warning  letter  to  vendor  with  recom- 
mendations regarding  cleansing  of 
meat  hooks. 

Foreign  matter  adhering  to  chip- 
ped potatoes 

Retailer  recommended  to  adopt  a pre- 
washing procecure  before  peeling  pota- 
toes. 

Foreign  matter  in  ham 

Found  to  contain  the  remains  of  a salt 
bag  used  in  the  curing  process.  Import- 
ed Polish  bacon.  Matter  taken  up  with 
importers. 

Unsound  tin  of  corned  beef 

Isolated  case  due  to  faulty  sealing.  No 
action. 

Mould  in  cakes 

Warning  letter  to  vendor  advising 
introduction  of  coding  system  and 
attention  to  stock  rotation. 

Mud  in  bottle  of  milk 

Warning  letter  to  dairy  stressing  need 
for  increased  diligence  by  inspection 
staff. 

Internal  staining  of  milk  bottle 

Established  as  “boiling  ring”  mark  on 
bottle  of  sterilised  milk.  No  further 
action. 

Sour  carton  of  milk 

Milk  purchased  from  vending  machine 
in  factory  canteen.  Evidence  of  insuffi- 
cient attention  to  rotation  and  replen- 
ishment. Warning  letter  to  catering 
contractor. 

Mould  in  puff  pastry 

Legal  proceedings  instituted.  Vendor 
fined  £5  and  £5  5s.  Od.  costs. 

Mould  in  sausages 

Complaint  not  substantiated  due  to 
doubtful  storage  conditions  in  com- 
plainant’s house  and  delay  in  receipt  of 
complaint. 
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Nature  of  Complaint 
Unfit  steak  and  kidney  pie 

Action 

Warning  letter  to  vendor  regarding 
stock  rotation. 

Unsound  pork  pie 

Pie  examined  and  found  satisfactory. 
No  action. 

Spider  in  can  of  mixed  vege- 
tables 

An  element  of  doubt  as  to  where  the 
spider  gained  entry  to  the  can.  No 
action. 

Unsound  bottle  of  Tizer 

Rubber  gasket  on  screw  cap  found  to 
be  tainted  with  paraffin.  Warning 
letter  to  manufacturers  regarding  clean- 
sing of  bottles  and  rejection  of  unsatis- 
factory caps. 

Unsound  cheese 

No  action. 

Wasp  in  bread  roll 

Warning  letter  to  bakery  and  recom- 
mendations regarding  additional 
screening  in  bakehouse. 

Insect  infestation  in  Swedish 
crispbread 

Identified  as  book  lice.  Infestation 
believed  to  have  occurred  in  complain- 
ant’s house. 

Discolouration  in  tin  of  apricots 

Discolouration  due  to  blemishes  on 
the  skin  of  the  fruit.  Complaint  with- 
drawn. 

String  in  brown  bread 
Black  specks  in  bottle  of  milk 

Warning  letter  to  bakery. 

Complaint  investigated  and  dairy  ad- 
vised . No  further  action. 

Tainted  milk 

No  unusual  taste  detected. 

Mouldy  Quaker  oats 

Unable  to  establish  cause  but  possible 
that  carton  was  exposed  to  rain  or 
dampness  duringdistribution  to  retailer. 
No  action. 

Bluebottle  in  toffee  apple 
Abnormal  condition  of  cheese 

Warning  letter  to  manufacturer. 

White  spots  due  to  concentration  of 
milk  salts.  No  public  health  signifi- 
cance. 

Stone  in  cake 

Recommendation  to  manufacturer 
regarding  improving  lighting  over  wash- 
ing machine  to  ensure  efficient  inspec- 
tion of  dried  fruit. 

Dirty  milk  bottle 

Evidence  that  bottle  had  been  used 
for  fireworks.  Suggested  to  dairy  that 
spotting  staff  should  be  increasingly 
vigilant  at  this  time  of  year. 

Foreign  matter  in  minced  meat 

Identified  as  papillae  from  the  inside  of 
an  ox  cheek.  No  action. 

Dirty  milk  bottle 

Carbon  deposit  following  November 
5th  activities.  Warning  letter  to  dairy. 
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Nature  of  Complaint 
Foreign  matter  in  bread  roll 


Milk  bottle  top  in  bottle  of  milk 
Cigarette  end  in  bacon 
Sour  milk 


Action 

Machinery  used  for  moulding  dough 
is  also  used  for  bun  manufacture. 
Foreign  matter  identified  as  a crushed 
currant.  Manufacturers  advised  of  the 
complaint. 

Evidence  inadvertently  destroyed  by 
complainant.  Complaint  withdrawn. 

Warning  letter  to  retailer  and  recom- 
mendations regarding  staff  facilities. 

Milk  purchased  from  vending  machine 
in  factory  canteen.  Matter  taken  up 
with  dairy.  Catering  contractor  and 
factory  management  to  ensure  efficient 
coding  of  cartons  and  proper  rotation 
of  stock. 


Piece  of  enamel  in  jellied  eels 


Dirty  milk  bottle 

Alleged  mould  on  beefburgers 

Piece  of  newspaper  under  metal 
foilcap  on  milk  bottle 

Metal  in  battenburg  cake 
Dirty  milk  bottle 


Enamel  chip  from  metal  bowls  and  trays 
used  in  the  trade.  Warning  letter  to 
suppliers  and  retailer. 

Insufficient  evidence.  No.  action 
Complaint  not  substantiated. 

Warning  letter  to  dairy. 

Complainant  unable  to  remember 
where  she  purchased  the  cake.  No  action 

Brown  discolouration  in  homogenised 
milk  due  to  deposited  milk  solids.  No 
action. 


Piece  of  string  in  cake  String  originated  from  bag  containing 

desiccated  coconut  used  during  manu- 
facture. Warning  letter  to  bakery. 
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Unsound  Food 

Details  of  food  unfit  for  human  consumption  and  voluntarily  surren- 
dered to  the  Public  Health  Inspectors,  excluding  meat  condemned  at 
slaughterhouses,  appear  in  the  following  table; — 


Bacon 

Tons 

Cwts. 

1 

Lbs. 

21 

Ozs. 

Cheese  . . 

— 

— 

22 

11 

Cream 

- — 

— 

— 

12 

Fish 

— 

2 

98 

— 

Fish  (canned) 

— 

— 

48 

4 

Fruit  (dried) 

— 

— 

46 

4 

Fruit  (canned)  . . 

— 

5 

29 

7 

Hams  (canned)  . . 

— 

— 

111 

6 

Meat  (fresh) 

— 

12 

43 

2 

Meat  (cooked)  . . 

— 

— 

24 

11 

Meat  (canned)  . . 

— 

5 

5 

5 

Milk  (canned  and  dried) 

— 

1 

62 

1 

Poultry  and  Game 

— 

14 

109 

— 

Preserves . . 

— 

— 

46 

12 

Sausages  and  Meat 

— 

— 

— 

— 

Soup  (canned)  . . 

— 

— 

27 

— 

Sundries  . . 

— 

3 

84 

10 

Rabbits  . . 

— 

— 

18 

8 

Vegetables  (fresh) 

— 

— 

— 

— 

Vegetables  (canned) 

— 

2 

62 

13 

Vegetables  (dried) 

— 

— 

89 

5 

Bread  and  Flour 

— 

1 

15 

— 

Cereals  . . 

— 

— 

2 

— 

Sugar 

— 

— 

82 

8 

Totals: 

2 

15 

41 

7 

Eggs  . . 
Frozen  Foods 


360 

5,360  packets 
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MEAT  INSPECTION 

The  Meat  Inspection  (Amendment  (Regulations  1966  were  introduced 
which,  for  the  first  time,  gives  Local  Authorities  the  opportunity  of 
controlling  times  at  which  slaughtering  may  take  place  in  private  slaughter- 
houses. The  intention  is  that  this  power  shall  be  exercised  only  in  the 
interests  of  securing  100%  meat  inspection  and  if  the  existing  overtime 
burden  on  the  meat  inspectorate  is  to  be  relieved  in  any  way  it  will  be 
purely  fortuitous.  One  might  consider,  in  this  modern  age  of  chilling 
rooms  and  refrigerators,  that  weekend  slaughtering  could  be  discontinued 
without  undue  inconvenience  to  the  meat  trade  generally.  This  out-dated 
approach  to  slaughtering  by  the  trade  would  appear  to  be  the  stumbling- 
block  delaying  an  inevitable  trend. 

The  further  provision  of  these  Regulations,  that  all  meat  must  be 
inspected  and  stamped  before  leaving  the  slaughterhouse,  has  not  caused 
any  changes  locally,  this  already  being  the  practice  in  this  District. 

The  number  of  animals  slaughtered  for  food  in  the  district  totalled 
21,331  and  almost  13  tons  of  meat  were  condemned  as  unfit  for  human 
consumption.  The  number  of  animals  slaughtered  shows  an  increase  of 
over  3,000  over  the  previous  year’s  figures  and  the  increased  throughput 
at  the  larger  of  the  slaughterhouses  is  the  reason  for  this  increase.  The 
rise  is  overall  rather  than  in  one  class  of  animal,  and  in  view  of  the  limited 
hanging  room  and  cold  store  facilities  at  this  slaughterhouse,  no  further 
significant  increase  is  possible. 

Four  cases  of  cysticercus  bovis,  a cyst  that  can  produce  a tapeworm 
in  man,  were  found  during  the  year,  where  the  viable  cysts  warranted 
special  refrigeration  treatment  to  render  them  harmless  before  allowing 
the  meat  to  be  used  for  human  consumption. 

Slaughter  of  Animals  Act  1933-1954 

15  slaughtermen’s  licences  were  issued  in  the  year  under  review. 
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MEAT  INSPECTION  — STATISTICS 
TABLE  I 

CARCASES  AND  OFFAL  INSPECTED  AND  CONDEMNED 
IN  WHOLE  OR  IN  PART 


Cattle 

excel. 

cows 

Cows 

Calves 

Sheep 

and 

Lambs 

Pigs 

Horses 

Number  killed 

1621 

214 

320 

8871 

10305 

— 

Number  inspected 

1621 

214 

320 

8871 

10305 

— 

All  diseases  except 
Tuberculosis  and 
Cysticerci 

Whole  carcase 
condemned 

6 

13 

25 

105 

23 

Carcases  of  which 
some  part  or  organ 
was  condemned 

249 

61 

6 

1032 

1530 



Percentage  of  the 
number  inspected 
affected  with  disease 
other  than  tubercu- 
losis and  cysticerci 

15.73% 

34.58% 

9.68% 

12.81% 

15.07% 

Tuberculosis  only 

Whole  carcase 
condemned 









3 

Carcases  of  which 
some  part  or  organ 
was  condemned 

4 

5 

5 

7 

160 



Percentage  of  the 
number  inspected 
affected  with 
tuberculosis 

.247% 

2.33% 

1.56% 

.076% 

1.58% 

Cysticercosis 

Carcase  of  which 
some  part  or  organ 
was  condemned 

5 

2 

Carcases  submitted 
to  treatment  by 
refrigeration 

4 

■ 









Generally  and 
totally  condemned 

— 

— 

— 

— 

— 

— 
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TABLE  II 

REASON  FOR  CONDEMNATION  AND  WEIGHTS  OF  PARTS 
CONDEMNED  OTHER  THAN  THAT  SHOWN  IN  TABLE  I 

Pounds 

Antinobacillosis.  . ..  ..  ..  ..  ..  166 

Bruising  . . . . . . . . . . . . 1,170 

Cirrhosis  and  Necrosis . . . . . . . . . . 450 

Cystic  infections,  parasites,  milk  spot  . . . . 5,835 

Emaciation  . . . . . . . . . . 2,141 

Fatty  change  . . . . . . . . . . . . 411 

Fevered  conditions  . . . . . . . . . . 2,082 

Fascioliasis  . . . . . . . . . . . . 1,675 

Oedema  and  dropsy  . . . . . . . . . . 1,550 

Pneumonia  and  pleurisy  ..  ..  ..  ..  1,593 

Swine  Fever  . . . . . . . . . . . . — 

Swine  Erysipelas  ..  ..  ..  ..  ..  81 

Septicaemia  . . . . . . . . . . . . 4,767 

Telangiectasis  . . . . . . . . . . . . 250 


22,171 

= 9 tons  17  cwt.  107  lbs. 

TABLE  III 

WEIGHT  OF  MEAT  CONDEMNED 

Tons  Cwts.  Lbs. 

- 17  3 

— Ill 

2 0 85 


2 18  87 


For  tuberculosis 
For  cysticerci 
Other  causes 
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Poultry  Inspection 

As  result  of  a circular  letter  from  the  Ministry  of  Health  to  all 
Local  Authorities  urging  the  need  for  frequent  and  regular  visits  to  be 
made  to  all  poultry  processing  establishments  to  ensure  that  carcases  are 
fit  for  human  consumption,  daily  visits  to  the  two  establishments  regularly 
operating  within  the  district  were  introduced  from  the  1st  December. 
Slaughtering  normally  takes  place  on  the  first  four  days  of  each  week  and 
the  throughput  varies  from  10,000 — 18,000  birds  per  week.  The  birds 
are  not  eviscerated  at  the  time  of  slaughter,  and  the  method  of  inspection 
adopted  is  of  the  “spot  check”  variety,  individual  inspection  of  each 
carcase  on  the  principle  of  meat  inspection  being  impracticable.  In  addition 
to  the  two  establishments  mentioned,  there  are  two  other  establishments 
where  slaughtering  of  poultry  is  undertaken  intermittently  and  a similar 
method  of  inspection  is  carried  out  at  these  premises. 

During  the  year  under  review,  and  it  must  be  remembered  that  this 
service  only  commenced  on  the  1st  December,  36,683  birds  were  processed 
and  over  6 cwts.  of  poultry  were  condemned  as  unfit  for  human  con- 
sumption. 

In  addition  to  the  inspection  of  poultry  at  the  processing  establish- 
ments, I felt  it  necessary  to  introduce  inspection  of  poultry  at  markets, 
including  poultry  auctions  and  at  butchers  shops  within  the  district 
during  the  Christmas  period  in  view  of  the  number  of  complaints  received 
from  the  general  public  at  this  time  in  previous  years. 


Poultry  Inspection  Statistics 

Number  of  poultry  processing  premises  within  the 

Urban  District  . . . . . . . . . . 4 

Number  of  visits  to  these  premises  . . . . . . 24 

Number  of  birds  processed  during  the  year 
(December  1st — 31st.  only)  ..  ..  ..  36,683 

Types  of  birds  processed — turkeys,  chickens,  roast- 
ing and  boiling  fowls  and  poussins 

Percentage  of  birds  rejected  as  unfit  for  human 
consumption  ..  ..  ..  ..  ..  0.556% 

Weight  of  poultry  condemned  as  unfit  for  human 

consumption  ..  ..  ..  ..  6cwts.  2qrs.  I7flbs. 


INSPECTION  OF  THE  DISTRICT 


Visits  carried  out  by  the  Public  Health  Inspectors: — 

Agricultural  Safety  and  Welfare  . . . . . . . . . . 18 

Animal  Boarding  Establishments  . . . . . . . . . . 96 

Bacteriological  sampling  . . . . . . . . . . . , 778 

Burial  . . . . . . . . . . . , . . . . . . 3 

Caravans  ..  ..  ..  ..  ..  ..  ..  ..  114 

Certificates  of  Disrepair  . . . . . . . . . . . . 1 

Children’s  nightdresses  . . 10 

Condemnation  of  Food  . . . . . . . . . . . . 97 

Diseases  of  Animals  Act  . . . . . . . . . . . . 44 

Factories  . . . . . . . . 192 

Food  complaint  investigations  . . . . . . . . . . 353 

Food  and  drugs  sampling  . . . . . . . . . . . . 280 

Food  premises 

Bakers . . . . 34 

Butchers  . . . . . . . . . . . . . . . . 122 

Confectioners  . . . . . . . . . . . . . . 91 

Cafes,  restaurants  and  hotels  . . . . . . . . . . 178 

Canteens  . . . . . . . . . . . . . . 377 

Fishmongers  . . . . . . . , . . . . . . 28 

Fried  fish  shops . . 45 

Grocers  . . . . . . . , . . . . . . . . 239 

Greengrocers . . 106 

Supermarkets  . . . . . . . . . . . . . . 82 

Licensed  premises  . . . . . . . . . . . . 130 

Manufacturing  premises  . . . . . . . . , . 53 

General  hawkers  . . . . . . . . . . . . . . 1,662 

Hairdressers  premises  . . . . . . . . . . . . 43 

Housing  ..  ..  ..  ..  ..  ..  ..  ..  1,442 

Housing  survey  . . . . . . . , . . . . . . 649 

Health  education  . . . . . , . , , . . . . . 47 

Ice  cream  vehicles  . . . . . . , . . . . . . . 234 

Infectious  disease  enquiries  . . . . . . . . . . 148 

Massage  and  special  treatment  premises 40 

Meat  inspection  ..  ..  ..  ..  ..  ..  ..  1,045 

Merchandise  marks  . . . , . . . . 284 

Milk  distributors  and  dairymen ..  132 

Noise  abatement  . . . . . . . . . . . . . . 201 

Nuisances  . . . . . . . . . . . , . . . . 4,264 

Offices  and  shops  . . . . . . . . . . . . . . 1 ,486 

Overcrowding  . . 18 

Pet  shops  . . . . . . . . . . . . . . . . 9 

Rehousing  enquiries . . 247 

Riding  establishments  . . . . . . 8 

Rodent  control  . . . . . . . . V-  233 

Scrap  metal  dealers  . . . , . . . . ' 4 

Sewer  connections  ..  ..  ..  ..  ..  ..  ..  150 

Slaughterhouses  (cruelty  and  hygiene)  . . . . . . . . 894 

Smoke  control  ..  ..  ..  ..  ..  ..  1,563 

Social  welfare  . . . . . . . . . . . . . . 166 

Standard  improvement  grants  . . . . . . . . . . 79 

Water  courses  . . . . . . . . . , . . . . 67 

Water  supply  . . . . . . . . . . . , . . . . 540 

Shops  Act — closing  hours,  etc.  . . . . . . , . . . 72 


Total  19,198 


Cullingford  t Co.  Ltd.,  ColcheM^  j 
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